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s
1 lb
1 tbs
2 tsp

d

Sauce Pomodoro
Italian Sausages (mild or sweet)
Olive Oil
Garlic, minced

1 tbs
Va tsp

4 cup

L

Oregano
Crushed Red Pepper Flakes
Crushed Tomatoes (Roma
tomatoes are best)

Serve this rich tomato paste sauce over linguine or spaghetti. Split the sausage
casings and coarsely crumble the meat into a heavy saucepan. Add the olive oil and slowly
brown the sausage. Remove the meat with a slotted spoon. Save to add back to the sauce
at the end of cooking or use in another recipe (like pizza). Add the garlic and cook 3
minutes. Add the remaining ingredients. Reduce heat and simmer for 1 'A hours, stirring
frequently. Return the sausage, if desired, serve over warm cooked pasta. Yield: 1 quart.

Lima Beans and Sausage
1 cup
1 tsp
2 tbs

Dried Lima Beans
Salt
Brown Sugar

2 cups
1
Z2 lb

Tomato Puree
Green Pepper
Sausage

Soak beans overnight in water to cover. The next day, simmer in the same water
until tender. In a greased bean pot or baking dish, put a layer of beans, sprinkle with salt
and brown sugar. Moisten with a part of the tomato puree. Pan fry sausage until lightly
browned and place bits of it with the green pepper over the first layer. Top and bake in a
350° oven for 3 to 4 hours, until the beans are very tender. Remove cover during the last
part of the baking.
Dora DuPont

Breakfast Pleaser
1 lb
XA

3 cups

Bulk sausage
Onion, chopped
Cooked Rice (leftover or instant)

1

Egg -per person + 1 egg
Soy Sauce

Crumble and brown sausage, drain. Add onion and saute until onion is
transparent. Add beaten eggs with 1 tsp soy sauce. When eggs are nearly set, add rice.
Mix well and continue to cook until eggs are done. Serve with toast and soy sauce. Feel
free to add your own personal touches. This has been a family favorite for many years.
Sandy Kessler
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% cup
2 tsp
1 tsp
1 tsp
1 tsp

1

Chicken Greco
Tomato Paste
Red wine Vinegar
Dried Rosemary
Dried Oregano
Salt

Z2 tsp
4
2
1 cup

Ground Pepper
Chicken Breasts, skinned
Tomatoes
(2oz) Feta Cheese

Heat broiler. If the chicken is already deboned and skinned, cleave the breast
in half. In a bowl, combine tomato paste and vinegar. Add dried herbs and seasoning.
Mix well. Rub mixture over chicken and broil 6" from the broiler for 3 minutes on each
side. Remove from broiler, crumble feta cheese over each piece and broil for 1 minute
more or until cheese melts. Servings: 8.
Jane Harkleroad

Arti-Cheesy Chicken
1 lb
1 lb

2
1 can
1 jar

Bacon
Mushrooms, sliced & fresh
Chicken Breast Halves, cooked
Salt & Pepper to taste
Cream of Mushroom Soup
Artichoke Hearts, marinated,
drained

1 pt
2 tbs
lean
1 tbs
lpkg

Heavy Cream
Parmesan Cheese, grated
Black Olives, drained 6oz.
Garlic, minced
Feta Cheese, crumbled 2oz.

Fry bacon over medium heat. Remove from skillet leaving 3 tbs of grease in
the pan. Set bacon aside. Add mushrooms and saute for 3 to 4 minutes at fairly high
heat. Reduce heat to low and add the chicken, artichoke hearts, soup, cream, olives,
Parmesan cheese, garlic and salt and pepper to taste. When this mixture begins to
simmer, slowly stir in feta cheese. Crumble about Vi of the bacon into the skillet and let
all simmer for 5 to 10 minutes. Serve immediately.

Buttermilk Fried Chicken with Gravy
1 cup

Broiler-fryer Chicken, cut up
Buttermilk
Cooking Oil

V2 tsp
1 cup
1V2 tsp

Pepper
All-purpose Flour
Salt

l'A cup

Water
Salt & Pepper to taste

Gravy:
3 tbs
1 cup

All-purpose Flour
Milk

Marinate chicken in buttermilk for 1 hour in refrigerator. Combine flour, salt,
and pepper in paper bag, shake and coat chicken pieces. Set on waxed paper for 15mins.
Fry chicken in oil until brown, cover and simmer for 40-45 minutes. Uncover and cook
5 more minutes. Remove chicken; drain all but V* cup drippings and stir in flour. Cook
for 1 minute. Add water if needed. Season with salt, pepper. Serve.
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Chicken Fajita Stew
Fajita Mix
Onions, chopped
Green Pepper, chopped
Mild Cilantro Salsa or
Tomatoes, diced
Black Beans, drained
Bay Leaf
Cloves Garlic

I can
1

I cup
1 tbs
1 tsp
I
'/j cup

Chicken Broth
Red Pepper, chopped
White Shoe Peg Com
Cilantro
Onion powder
Chicken Bouillon
Rice, raw

•h

Optional: Shredded cheddar cheese, sour cream, four tortilla shells.

Place all ingredients in a slow cooker and cook on low for 8-10 hours or on
high for 4-6 hours. Remove bay leaf and stir. Serve topped with cheese and sour cream
il desired. Serve as a qucsadilla by placing slew in a flour tortilla shell topped with
sour cream and cheese.

6men Mexedith, Caxl of Jetton, 1831-1891
Wc mm/ live without poetry, music and axt;
Wc may live without conscience, and live without heart;
W c may live without friends; we may liiie without 6a aAs;
idut civilized man may not live without coohs."
£ucile, 186C

8
JI_
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1 lb
1
4 cups
lA cup
54 cup

Sausage and Squash Casserole
Sausage
Clove Garlic, crushed
Squash, shredded
Dry Bread Crumbs
Parmesan Cheese, grated

14 cup
1 tbs
'/2tSp
54 tsp
2

L

Milk
Parsley, chopped
Oregano
Salt
Eggs, beaten

In a frying pan, cook sausage and garlic. Drain. Cook squash in a little water.
Drain. Combine sausage and squash and add the remaining ingredients. Fold in the eggs
last. Place in a greased 10"x6" baking dish and bake for 30 minutes at 350°F. You may
substitute sausage for hamburger.
Lillian L. Brown

Sausage
6
1 tsp
1 lb
1 tsp

Eggs
Dry mustard
Sausage
Salt

Egg Casserole
1 cup
1 cup
6 slices

Milk
Cheese, shredded
Bread

Brown sausage and drain. Combine eggs, milk, salt, and mustard. Spray bottom
of dish with non-stick spray. Butter bread slices and line bottom of pan. Spread cheese
over sausage. Pour mixture over all. This should be prepared the night before and
refrigerated. Bake for 30 minutes at 375°F.
Lillian L. Brown

Hawaiian Pork Chops
6
1 tsp
2 tbs
1
54 cup

Pork chops
Salt, Dash of Pepper
White Vinegar
Bell Pepper, sliced
Ketchup

1 tbs
2 tbs
1
5
54 cup

Flour
Oil
Onion, quartered
Pineapple slices
Pineapple juice

Trim excess fat from pork chops. Combine flour, salt and pepper. Coat pork
chops in flour mixture. Brown in oil. Combine vinegar, pineapple juice, ketchup, green
pepper, onion and pineapple slices. Pour over pork chops. Cover and simmer for 45
minutes or until meat is tender. Serve with fluffy rice.
Lillian L. Brown

J
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Hoagie Bake
8 slices
8 slices
3
2 tbs

Provolone Cheese
Swiss Cheese
Eggs, beaten
Parmesan Cheese, grated

Preheat oven to 350°F. Cover bottom of 9"xl3" baking dish with 1 package
crescent rolls. Layer salami, ham and pepperoni. Cover meat with a layer of Provolone
cheese and Swiss cheese. Spread V2 the beaten eggs over the cheese. Top with second
package of crescent rolls. Brush with remaining beaten eggs and sprinkle with Parmesan
cheese. Bake uncovered for 25 minutes. Cover with foil and bake another 10 minutes.

Andouille Sausage
1VS yards
4 lb
2 lb
'/i cup
2 tbs
5 tsp

-3 in. wide
Sausage casing, 2-3
Pork Meat
Pork fat
Garlic, minced
Salt
id Smoke
Hickory-flavored Liquid

1 tsp
1 tsp
% tsp
1 tbs
% tsp
V*
%
V* tsp

Ground Black Pepper
Cayenne Pepper
Dried Thyme
Ground Paprika
Crushed Bay Leaf
Dried Sage

Soak the casing in cold water for about an hour to soften it and loosen the salt in
which it is packed. Place the wide end of the sausage stuffer up against the sink faucet and
run cold water through the inside of the casing to remove excess salt. Cut the meat and fat
into '/2 inch wide chunks. Pass them once through the coarse blade of a meat grinder. Mix
together the ground pork and fat with the garlic, salt, pepper, cayenne, thyme, paprika, bay
leaf, sage, and hickory smoke. Cut the casing into26" lengths and tie a small knot in one
end of each. Fit the open end over the tip of the sausage stuffer and slide it on until the tip
of the stuffer touches the knot. The casing will look like accordion folds. This keeps
excess air from getting into the casings. Fit the stuffer onto the meat grinder or according
to the directions that come with the stuffer, or hold the wide end of the stuffer against or
over the opening by hand. Fill the hopper with the sausage mixture. Turn the machine on
and feed the stuffing gradually into the hopper; or push the stuffing through with a wooden
pestle. The sausage casing will fill and inflate gradually. Stop filling about 1 % inches
from the funnel end and slip the casing off the funnel, smoothing out any bumps carefully
with your fingers and being careful not to push the stuffing out of the casing, Tie off the
open end of the sausage tightly with a piece of string or make a knot in the casing itself.
To cook; slice the sausage into half-inch rounds and grill in a hot skillet with no
water for about 12 minutes on each side. Yield; 24 servings.
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1 lb
1 tbs
1/3 cup

Peachy Pork Picante
Pork, cut into Vt in. cubes
Taco Seasoning
Peach Preserves

1 cup
1 tsp

I

Chunky Salsa
Vegetable oil

Coat pork cubes with taco seasoning. Heat oil in a heavy nonstick skillet over
medium heat. Saute pork 2-3 minutes, stirring occasionally until browned on all sides.
Add salsa and preserves. Reduce heat to low, cover and simmer for 15-20 minutes.
Lisa Smith

Hurry-Up Ham 'N Noodles
1 pkg
1 cup
1Vx cup
V* cup

Wide Egg Noodles
Butter or Margarine
Cooked Ham
Green Onion, thinly sliced

lA tsp
1 cup
'/2 cup
Va tsp

Salt
Whipping Cream
Parmesan Cheese, grated
Pepper

Cook noodles according to package directions. Meanwhile, in a skillet over
medium heat, melt butter. Stir in cream, bring to a boil, cook and stir for 2 minutes. Add
ham, cheese, onions, salt and pepper. Drain noodles, add ham mixture. Heat through and
serve.
Lillian L. Brown

Jane and Lori's Ham and Cheese Quiche
Vi lb

1
1 cup
1 cup

Sharp Cheddar Cheese, shredded
(9") Frozen Pastry Shell
Milk
Ham, shredded or finely chopped

1 tbs
3
!4 tsp
Vz tsp

All-purpose Flour
Eggs, lightly beaten
Salt
Pepper

Thaw pastry shell 10-20 minutes or make your own. Preheat oven to 375°F.
Prick the bottom and sides of the shell with fork tines. Place ham in the bottom of the
crust. Toss together the cheese and flour and sprinkle over ham. Beat together eggs, milk,
salt and pepper. Pour into crust and bake for 45 minutes. Note: You may substitute any
hard cheese. Chopped bell pepper and or chopped onion and or sauteed onion pieces may
be added.
Lori Godfrey
Jane Harkleroad
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I
1
!4 tsp
1 bunch

Kalua (Roast) Pork
Pork Butt (medium to large)
Rock Salt
Green Onion, cut 4" long

54 tsp
1 cup

I
MSG or Meat Tenderizer
Shoyu

Make cuts at 45° angle on fatty side of pork. Put onions into the slits. Combine
the salt, shoyu, MSG or tenderizer and soak pork for 30 minutes on each side. Wrap pork
in foil and seal closed. Place in pan and bake for approximately 2 hours at 350°F.
Natalie L. Laney

Crockpot Pork Chops with Mushroom Sauce
8-10
Ve tsp
lean

Pork Chops, thick & small
Sage
Cream of Mushroom Soup

2 tsp
Vt tsp
1 tbs

Salt
Pepper
Dried Onion Flakes

Trim the excess fat from the chops and use it to grease a large skillet. Over high
heat, brown each chop lightly on both sides. Salt and pepper each as it finishes and place
in the crockpot. Add sage. Combine the undiluted soup and onion flakes in the still hot
skillet. Scrape pan juices and turn them into the cooker. Cover and cook on low for 8-10
hours.

Inn-on-the-Farm Ham and Egg Quiche with Wild Rice
1Vi cup
1 cup
!4 cup
% cup
% cup
V2 cup

Swiss Cheese, shredded 6oz
Cubed Ham
Cooked, drained Wild Rice
Green Onion, sliced
Red & Green Peppers, diced
Fresh Mushrooms, sliced

2
% cup
1 tbs
V* tsp ea

Eggs
Sour Cream
Dijon Country-style Mustard
Salt & Pepper
Almonds, Pecans, or
Walnuts, chopped

Cool pie crust before filling. Put % cup of the cheese in bottom of crust. Mix the
ham, wild rice, diced pepper, onion and mushrooms and place on top of cheese. Combine
eggs, sour cream, mustard, salt and pepper with a wire whisk; pour over ham mixture. Top
with remaining cheese. Sprinkle with chopped nuts, if using. Bake at 400°F. for 30-35
minutes. Let stand 5-10 minutes before cutting. Yield: 6-8 servings.

F

Cajun Stuffing
1 lb
1 lb
1 tsp
2
1 pkg

Sage Sausage
Shrimp, raw & peeled
Garlic Flakes, dried
Celery Ribs, chunks
Pepperidge Farm Cornbread
Stuffing Mix
Bunch Green Onions, chopped

1

2% cup
54 cup
54 tsp
1
1 pkg
54 cup

Water
Butter
Cayenne Pepper Flakes
Bell Pepper, chopped
Pepperidge Farm Herb
Stuffing Mix
Fresh Parsley, chopped

Crumble and cook the sausage over medium heat. Add and saute vegetables add
butter, then the shrimp and cook 3-4 minutes. Turn off heat and add water, garlic, and
cayenne pepper and stir well. Add both packages of stuffing mix and blend together all
the ingredients. Spoon the mixture into a greased 9x14 pan and bake at 350°F. for 15
minutes. Serve at once.

Shepherd's Pie I
1 lb
2 tbs

2 cup
.2 cup

Beef, ground
Flour
Onion, minced

1

Whole Kernel Corn, cooked
Stiffly Mashed Potatoes

Brown ground beef and onion. Season with salt and pepper. Add 14 cup water
and stir. Mix 54 cup of water and flour. Stir or shake until smooth. Pour flour mixture into
meat and stir until sauce comes to a boil. Add com. Place in casserole dish. Top with
mashed potatoes and dot with margarine. Bake in preheated 400°F. oven approximately
20 minutes or until heated through.
Debra Skinner

Shephard's Pie II
1 lb
1
7
1 tbs

Beef, ground
Pie Crust, 9"
Potatoes or 2 cup instant potatoes
butter

1 can
1 can
54 cup

Cream of Mushroom Soup
English Peas
Salt & Pepper to taste
Cheddar Cheese, grated

Cook ground beef with seasoning as you like, add soup, remove fat. Place ground
beef in pie shell and spread peas over the ground beef. Peel potatoes and cook them in
water until tender, drain water off and add 54 cup of milk, salt and pepper to taste add
butter and mash them. Spread mashed potatoes over peas and top with cheese. Put in oven
at 450°F. Bake until pie crust is brown.
Jocelyn Poole

Meat Balls
1 54 -2 lb
2

2 cup

Beef, ground
Eggs

Oatmeal
Salt & Pepper to taste

Mix ingredients and roll into small balls; place on cookie sheet and bake at
375°F. For 10 minutes or until browned. Serve in spaghetti.

1

Jennifer Gerrald
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BBQ Beef Sandwiches
2.5-3 lb
% cup
1 tbs
2 tbs
1

Boneless Chuck Roast
Tomato Ketchup
Dijon-style Mustard
Brown Sugar
Garlic Clove, crushed

I tbs
2 tbs
'/«tsp
'/«tsp
10-12

Worchestershire Sauce
Red Wine Vinegar
Liquid Smoke
Salt & Pepper
French Rolls or Sandwich Buns

Place beef in slow cooker. Combine remaining ingredients, except rolls. Pour
over meat. Cover and cook on LOW 8 to 9 hours. Refrigerate or prepare sandwiches now.
Shred beef by pulling it apart with 2 forks. Add one cup sauce. Reheat mixture in
microwave or on stove top. Spoon on warm, open-face rolls or buns. Top with additional
warm sauce if desired.

French-Style Beef and Onions
8
'/«tsp
3 tbs
2
I tbs

Slices of Cooked Roast Beef
Salt & Pepper ea.
Buner or Margarine
Yellow Onions, peeled & sliced
All-purpose Flour

IVScups
I tbs
I'A cups

Leftover Roast Beef Gravy
mixed with beef broth
Cider Vinegar
Swiss or Cheddar

Preheat oven to 425°F. Arrange the beef slices in a 13"x9"x2" ungreased baking
dish, overlapping the slices. Sprinkle with the salt and pepper and set aside. Melt the
Miner in a skillet, add onions and cook, covered, for 10 minutes. Stir in the flour and cook,
uncovered, for I minute stirring. Gradually stir the gravy into the skillet, and cook until
slightly thickened - 3-5 minutes. Stir in the vinegar and pour the mixture over the beef.
Sprinkle with the cheese and bake, uncovered, for 15 minutes.
Charles Skewis

Leftover Beef Casserole
3
6 tbs
1 tbs
1 tbs
2 cups

1 tbs
2 tbs
4cups
ttcup

Onions, chopped
Buner or Margarine
Flour, all-purpose
Cider Vinegar
Hot Beef Bouillon

Tomato Paste
Parsley, chopped
Cooked Beef, sliced, cold
Soft Bread Crumbs
Salt & Pepper to taste

Preheat oven to 425°F. Saute onions in 2 tablespoons of butter until soft, but not
brown. Stir in flour. Moisten with vinegar. Gradually stir in hot bouillon and tomato
paste. Cook ovct a low heat, until ihkk and smooth. Mitring constantly. Add salt, pepper,
and parsley. Pour half of the sauce into a buttered baking dish. Top with the beef slices
and cover with the remaining sauce. Sprinkle with bread crumbs and dot with remaining
butter. Bake, uncovered, for I5t minutes.
Jane llarklcroad
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Italian Crepes
2 lb
VA cup
6 ribs
Vz tsp
VA tsp
Vz tsp

Lean Beef, ground
Onion, diced
Celery, diced thinly
Garlic Powder
Salt
Pepper

1 can
3 cans
1
1 cup
3-4 cup
1 cup

Tomatoes, chopped & undrained
Tomato Sauce, 8 oz
Cottage Cheese, 16 oz
Water
Cheddar Cheese, shredded
Parmesan Cheese, grated

Cook ground beef, onion, and celery in Dutch oven until meat is browned, stirring
to crumble ; drain. Stir in garlic powder and next 5 ingredients; cover, reduce heat and
simmer for three hours, stirring often. Combine cottage cheese, cheddar cheese and
Parmesan cheese; set mixture aside. Spoon half of meat sauce into a lightly greased
13"x9"x2" baking dish. Layer crepes (6) over meat mixture, and spread cheese mixture
on crepes top cheese mixture with another layer of crepes (6) and layer with remaining
meat mixture. Bake at 350°F. for 30 minutes. Remove from oven, and let stand about 5
minutes. 8-10 servings.
Natalie L. Laney

Crockpot Barbeque
1 VZ lb
1
VA

CUp

1 tbs
1 tsp
1

Chuck Steak, boneless
Clove Garlic, minced
Wine Vinegar
Brown Sugar
Paprika
Onion, chopped

2 tbs
cup
1 tsp
1 tsp
% tsp

Worchestershire Sauce
Catsup
Salt
Prepared Mustard
Black Pepper

Vz

Cut the beef on a diagonal, across the grain into slices 1" wide. Place these in the
crockpot. In a small bowl, combine the remaining ingredients. Pour over the meat, and
mix. Cover and cook on low for 3 to 5 hours.
Dora DuPont

Round Steak & Gravy
1
4
1

Round Steak, cut in strips
Green Peppers, sliced
Bunch of Green Onions

3 cup
2

Beef Bouillon
Tomatoes, cut in wedges
Cornstarch, to thicken
Garlic, Oregano, Salt & Pepper

Saute steak strips until done. Add Onions, bell pepper, bouillon, spices (to taste)
and simmer for 30 minutes. Add cornsiarcn to thicken gravy. Just before serving add
tomato wedges.
Barbara Gillard
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Salisbury Steak with Mushroom Sauce
1 lb
1 tsp
% tsp
lean

Beef Chuck, ground
Salt
Black Pepper
Mushrooms, chopped & drained

2 tbs
2 tbs
1 tsp
leup

M

Butter
Flour
Cuny Powder
Beef Bouillon

Mix meat, salt and pepper. Shape into 4 patties. Pan fry in lightly greased skillet
until desired doneness. Remove from skillet and keep warm. Add margarine to skillet and
melt; add drained mushrooms. Cook for 2 to 3 minutes. Blend in flour and curry powder.
Add beef bouillon, stirring often cook until sauce mixture is smooth and thick. Pour over
meat and serve. Serve over rice or mashed potatoes.
Jane Harkleroad

Pepper Steak
1-114 lb
4 tbs
14 tsp
2
14 cup

Round Steak
Cooking Oil
Salt & Pepper to taste
Green Peppers, cut into strips
Celery, sliced

% cup
1 can
2 tbs
%cup
2 tsp
1 pkg

Onion, chopped
Beef Consomme
Flour
Water
Soy Sauce
Egg Noodles, narrow

tenderize steak and cut into strips. Put into heated oil in skillet and brown. Add
salt, pepper, green pepper, onion, celery and consomme. Simmer for 20 minutes
uncovered. Blend flour, water and soy sauce and add to meat mixture and cook until
thickened. Serve over cooked noodles.
Beth Russell

Baked Round Steak & Gravy
1
1

Round Steak or Roast
Onion, sliced

Salt & Pepper, Garlic Powder
to taste
Cornstarch

Put steak or roast in roasting pan. Sprinkle with salt and pepper, and^garlic
powder. Add onion slices. Cover with aluminum foil and bake in preheat oven at 350°F.
until tender. Steak about 45 minutes roast about 2 hours. Thicken juices with cornstarch
to make gravy and serve with mashed potatoes or rice.
Barbara Gillard

Easy Beef Roast
1

Rump Roast

Aluminum Foil

Preheat oven to 500°F. Season roast to taste. Wrap roast in aluminum foil.
Secure all seams so that juices will not leak out. Place wrapped roast in shallow baking
pan. Bake for 1 hour, then cut off oven. Leave roast in oven overnight (6-8 hours). Slice
and serve with gravy of your choice.
Iris Durden
_
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Taco Crescent Pie
2 Pkg
1 lb
1 pkg
1 pkg
1 cup

Crescent Rolls
Beef, ground
Taco Seasoning
Cream Cheese, 8 oz.
Cheddar Cheese, shredded

1 cup
1
XA head

Mozzarella Cheese, shredded
Tomato, chopped
Lettuce, shredded
Green Olives, sliced

Pat rolls into large thin 9"xl2" baking pan. Bake for 8-10 minutes at as directed
on roll package. Let cool. Soften cream cheese. Mix with sour cream and spread on
cooled crust. Chill 30 minutes. Brown and drain ground beef and follow directions on
taco seasoning package. Spread meat mixture over the sour cream mixture. Layer
tomatoes and olives, sprinkle meat layer with both cheeses. Broil until barely melted.
Now Sprinkle with shredded lettuce and serve.
Jane Harkleroad

Cajun Beef Skillet
V2 lb

1 cup
1 can
2 V2 cups

Beef, ground
Onion, chopped
Crushed Tomatoes
Water

2 tsp
V2 lb.

1 pkg

Cajun Spice Mix
Spaghetti, broken into thirds
Frozen sliced Okra

Cook beef and onion in a skillet for 6 minutes or until beef is no longer pink and
onions are softened; drain. Add tomatoes, water and spice mix and bring to a boil. Stir in
spaghetti. Gently boil 6 minutes, until liquid has thickened and spaghetti is limp, stirring
often. Reduce heat to low, stir in okra and cook 6 minutes or liquid is almost absorbed but
still saucy.
Jennifer Gerrald

Jane's Real Chili
1 lb
1 cup
l'/ztbs
1 -4 tbs
l'A tsp
1

Beef, ground
Cool Water
Flour
Chili Powder
Salt
Onion, diced

'A tsp

'A tsp
2 dashs
1 can
1 pkg

Garlic Powder
Black Pepper
Tabasco Sauce
Pinto or Kidney Beans
Cornbread Mix

Brown beef in a pot with cover. Add onion and cook until onion is translucent.
Add the spices and stir to mix thoroughly. Dissolve flour in cool water. Make sure the
flour is thoroughly dissolved and that there are no lumps. Slowly add to the beef mixture.
Stir often and from the bottom to prevent scorching. Add beans. Heat until the beans are
warm. Add Tabasco if desired. Make cornbread per instructions on package. Serve the
chili with the cornbread. *Do not add tomatoes in any form or it is not REAL chili. I
got this recipe from the chili powder box many years ago.
Jane Harkleroad
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Chili
1 lA lb
3 cans
1 can
1 can
1 can
1 can
2+ cup

Bell Pepper, chopped
Garlic Cloves, minced
Celery Salt
Garlic Powder
Chili Powder
Oregano, Basil, Red Pepper
Cumin

A cup
2-3
1 'A tsp
1 tsp
2/4 tbs
'A tsp ea
% tsp

Beef, ground
Pinto Beans
Tomato Paste w/ can of water
Tomato Sauce
Tomatoes, diced
Tomato Wedges
Onions, chopped
Salt & Pepper to taste

Brown ground beef with onions, bell pepper and garlic. Add all seasonings
after beef has browned. Mix well. Add tomato paste and can of water mix. Add
tomato sauce, diced and wedges of tomatoes and canned beans mix all ingredients well.
Simmer covered on low. Simmer for V4 hour . Serve with crackers.
Debbie DeVage

Manicotti
1 lb
'A cup
2
4 cups
1 can
2 tsp
1 tsp

Beef, ground
Onion, chopped
Cloves Garlic, chopped
Tomato Juice
Tomato Paste
Oregano Leaves
Sugar

4 cups
1 ctn.
1 pkg

2
'A cup
1 pkg

Salt & Pepper to taste
Mozzarella Cheese, grated
Ricotta Cheese, 15 oz.
Spinach, chopped, thawed
Eggs
Parmesan Cheese
Manicotti Shells, uncooked

In large skillet, brown meat with onion and garlic, pour off fat. Stir in 2 cups
tomato juice, tomato paste, oregano, sugar, salt and pepper, simmer while preparing
filling. In large bowl, combine 2 cups mozzarella cheese, ricotta cheese, spinach, eggs
and grated Parmesan, mix well. Preheat oven to 350°F. Stuff uncooked shells, arrange
in 9"xl3" pan. Spoon meat sauce evenly over shells; pour remaining tomato juice
evenly on top. Cover with aluminum foil, bake 1 hour. Remove from oven and remove
foil; immediately top with remaining mozzarella cheese. Let stand 15 minutes before
serving. Refrigerate leftovers. Serves 6-8 people.
Debbie DeVage

Hearty Ham Bake
1 can
V3 cup
XA cup
XA tsp

Cheddar Cheese Soup
Milk
Sour Cream
Black Pepper

4 cups
1 pkg
1 pkg

Cooked Ham, cubed
Broccoli florets, thawed
Refrigerated Pizza Dough

Preheat oven to 350°F. Coat an 8" square baking dish with cooking spray. In
bowl, combine the soup, milk, sour cream, and pepper; mix well. Stir in the ham and
broccoli; mix well, then spoon into the baking dish. Unroll the pizza dough and cut
crosswise into eleven 1" strips. Place 5 strips lengthwise over top of ham mixture.
Pl^e remaining 6 strips crosswise over the top. Bake 35 to 40 minutes.
g
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3
1 lb
2 qt
2 tbs
1
1 lb
1

15 Bean Soup
Hg
1 can
1
1 tsp
1

Mixed Beans & Peas, dried
Water
Salt
Ham Hock, Ham Bits, or
Smoked Sausage, chopped
Clove Garlic

Onion, chopped
Tomatoes, Ig can
Red Pepper, chopped
Chili Powder
Lemon
Salt & Pepper

Wash beans, cover with water and salt. Soak overnight. The next day, drain and
add 2 quarts of water. Add ham hocks, or rings of smoked sausage. Bring to a boil.
Simmer slowly for 2 lA to 3 hours. Add onion, tomatoes, red pepper, chili powder, the
juice of one lemon, clove garlic, salt and pepper. Simmer about another 30 minutes.
Serves 12-14.
Jane Harkleroad

Best French Onion Soup
3 lb
cup
l'A tsp
V* cup
1

Onions, peeled
Butter
Paprika
Flour
Bay Leaf

2 tsp
10 cups
1 cup
lA lb
1 loaf

Salt
Beef Broth
White Wine
Swiss Cheese
French Bread

Chop onions very fmely or put into processor. Saute onions in butter. Add
pepper, paprika, flour, bay leaf, and salt. Saute 10 minutes more. Add broth and simmer
for a approximately 2 hours. Add wine. Add chunks of French bread, top with a slice of
Swiss cheese and put in a 350 degree oven until cheese bubbles.
Audrey Averett

Cabbage & Beef Soup
1 lb
Vz tsp
'/4 tsp
% tsp
4

Lean Ground Beef
Garlic Salt
Garlic Powder
Pepper
Beef Bouillon, cubes

2
1 can
Vi
1 can
28 oz

Celery stalks, chopped
Kidney Beans, undrained 16 oz
Cabbage, chopped
Tomatoes, undrained, diced
Water

In a Dutch oven, brown beef. Add all remaining ingredients; bring to a boil.
Reduce heat and simmer, covered 1 hour. Yield: 3 quarts
Jennifer Gerrald

3
1 can
1 can
1
1 can

Gumbo
Okra
Corn
Onion, chopped
Tomatoes

ST

V2 lb
1 lb
1 cup
6 cups

Fish, any kind
Shrimp
Polish Sausage, sliced
Water

Add all ingredients to water, bring to a boil, and simmer on low for 45 minutes.
Serve over hot rice.
Barbara Gillard

Hamburger Soup
2 tbs
1 cup
1 cup
!4 cup
21b

Butter
Carrots, sliced
Onion, chopped
Green Pepper, chopped
Beef, ground

1 cup
Vi tsp ea
V3 cup
4 cups
2 cups

Potatoes, diced
Salt & Black Pepper
Flour, all-purpose
Milk
Tomato Juice

Melt butter in 4 quart saucepan. Add onion, carrots and green peppers. Cook
until tender. Add beef and cook until crumbly. Stir in tomato juice, potatoes, salt and
pepper. Cover and cook on low heat until vegetables are tender (20 - 25 minutes).
Combine flour with 1 cup milk, stirring until smooth. Stir in soup mixture. Add remaining
3 cups of milk and heat, stirring frequently. Do not boil. Serves 8. Delicious with skillet
of cornbread.

Hearty Bean & Vegetable Stew
1 lb
2 cups
'A cup
1/3 cup
V3 cup
A cup
'/4 cup
V2 cup

Beans, assorted, dry
Vegetable Juice
Dry White Wine
Soy Sauce
Apple juice or Vegetable stock
Celery, sliced
Parsnips, diced
Carrots, diced

'A cup
1
1 tsp
1 tsp
1
3
1 tsp
1 cup

Mushrooms, sliced
Onion, chopped
Basil, dried
Parsley, dried
Bay Leaf
Cloves Garlic, minced
Black Pepper
Rice or Pasta, cooked

Sort and rinse beans, then soak overnight in water. Drain beans and place in
crock pot. Add vegetable juice, wine, soy sauce, apple juice. Cover with vegetable stock
or water; the amount added depends on whether you prefer a soup or a stew. The juice
adds just a tad of sweetness and the soy sauce adds depth and the tang of salt. Cook on
fii^fi for 2 floors. Add vs^ctsbfss, hsrbs, ond spices ond cock for ^-6 ^Qurc at inw until
carrots and parsnips are tender. When tender, add rice or pasta and cook for one
additional hour. NOTES: For beans use 3 or 4 kinds, such as: black, red kidney, pinto,
baby lima, lentil, and green or yellow split peas.

1
"1
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Chunky Potato Soup
3
2 cups
1
3 tbs
3 tbs
14 tsp

j

Red Potatoes
Water
Onion
Butter
Flour, all-purpose
Red Pepper Flakes

3 cups
14 tsp
1 cup
1 cup

Black Pepper, to taste
Milk
Sugar
Cheddar Cheese, shredded
Cooked Flam, cubed

Peel potatoes and cut into 1-inch cubes. Bring water to a boil in large saucepan.
Add potatoes and cook until tender. Drain, reserving liquid. Set aside potatoes. Measure
1 cup cooking liquid, adding water, if necessary; set aside. Peel and fmely chop onion.
Melt butter, add onion; cook until onion is translucent and tender. Add flour to saucepan;
season with pepper flakes and black pepper. Cook 3 to 4 hours. Gradually add potatoes,
reserved 1 cup cooking liquid, milk and sugar to onion mixture stir well. Add cheese and
ham. Simmer over low heat 30 minutes, stirring frequently.

Corn, Okra & Tomato Soup
lean
1 can
1 cup
1 can

Tomatoes, c r u s h e d 2 4 o z
Com, 15 oz
Fresh Okra, sliced
Stewed Tomatoes

1
1 tsp

Clove, mashed
Basil Flakes
Salt & Pepper

Put crushed tomatoes and stewed tomatoes in a pot. Gently bring to a slow
simmer. Add salt, pepper, garlic, and basil. Let simmer for about 10-15 minutes. Next
add corn and okra. Allow to slowly simmer for at least 30 minutes. This soup is best
when served with cornbread.
Jennifer Gerrald

Egg Drop Soup
6 cups
2 tsp
2 tbs

Chicken Broth
Salt
Water

2 tbs

2
% cup

Cornstarch
Eggs, slightly beaten
Green Onions, chopped

Heat chicken broth in a large pot until boiling, add salt. Combine water and
cornstarch and stir until mixed. Pour in water/cornstarch and stir over medium heat until
mixture starts to thicken. Slowly pour in beaten egg and stir. Remove from heat and pour
into soup bowls. Sprinkle green onions on top and serve. You may want to add crisp
noodles and or soy sauce to the soup.
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Daddy's Oyster Stew
5 tbs
1 cup
2 cups

Butter
Milk
Heavy Cream

1 V2 pts

Oyster & liquor
Salt & Cayenne Pepper
Parsley, chopped

Melt butter in a large heavy pot and add oysters. Cook until the edges of the
oysters curl. Heat the milk, cream, salt, pepper, cayenne, and liquor (this is liquor off the
oyster) Add this liquid to the oysters. Heat just to the boiling point, stirring constantly
from the bottom. Serve with oyster crackers and salad.
Jane Harkleroad

Fish Chowder
2 1b
3 si
4
4
4
V* cup

Fish (catfish, whiting, etc.)
Bacon, diced
Potatoes, chopped
Carrots, chopped
Stalks of Celery, chopped
Salt & Pepper, to taste
Parsley, chopped fresh

Hg
1 can
54 cup
1 tbs
2 cups
54 tsp

Onion, chopped
Tomatoes
Ketchup
Worchestershire Sauce
Water
Thyme

Debone fish and cut into bite-sized pieces. Heat oil in a soup pot and fry bacon
until crisp. Add onion and cook until transparent. Add potatoes, carrots and celery to pot.
Add chopped parsley, whole tomatoes, ketchup, thyme, Worcestershire sauce and water.
Cover and simmer for 45 minutes. Add fish pieces. Cover and cook for 15 minutes^
sprinkle with parsley.
Natalie L. Laney

54 cup
4 cups
3 cups
1 cup
54 cup
54 cup

Golden Cheese Chowder
54 cup
Flour, all-purpose

Butter or Margarine
Milk
Water
Celery, sliced
Onion, diced
Onion, chopped

4 cups
4
1 cup
% tsp
2 cups

Cheddar Cheese, grated
Potatoes, peeled & diced
Carrots, sliced
Salt
Cooked Ham, diced

Melt butter in heavy sauce pan over low heat; add flour, stirring constantly. Stir
in milk; stirring constantly until thickened and bubbly. Add cheese, stirring until cheese
is melted. Combine water, vegetables, salt and pepper in a 5 qt Dutch oven; heat to
boiling. Simmer 10 minutes. Stir in cheese sauce and ham. Stir in hot sauce to taste
Yield: 12-14
Barbara Gerrald

Missie's Corn Chowder
6 lg.
1-2 tsp
Hg-

White Potatoes, chopped
Salt
Onion, finely chopped

2-3 cans
1+can

Cream-style Corn
Evaporated Milk

Place potatoes in large boiler, add 1 - 2 inches of water and 1 tsp. salt. Bring to
a boil and cook until done. Add the onions and the cream corn. Simmer until thoroughly
heated, stir often from the bottom. Pour in enough milk, depending on how rich you want
it to be. Cook on very low for 1 hour. DO NOT BOIL! * Great wintertime soup.
Chopped ham or wieners are good in it.
Missie Surrency by Jane Harkleroad

Missouri Corn Chowder
5
7
1 lg.

Potatoes
Slices Bacon, crumbled
Onion, chopped

lean
1 14 lb
1 can

Corn, drained 16 oz.
Can tomatoes, undrained
Evaporated Milk

Boil, peel and dice potatoes. Saute onion in bacon fat. Drain. Place potatoes,
onion and bacon in pot and add corn, tomatoes, and milk. Season with salt and pepper and
simmer for approximately 1 hour.
Audrey Averett

Moroccan Chicken Stew
6
2 tbs
1 tbs
2
12
1 tsp
1 tsp
1 tsp
% tsp

Chicken thighs, skinned
Flour, all-purpose
Olive Oil
Red onions, quartered &
sliced
Cloves Garlic, chopped
Cinnamon, ground
Ginger, ground
Cumin, ground
Red Pepper, ground

1 can
14 cup
1 14 tsp
2

Tomato Puree
Honey
Salt
Green Peppers, chopped

V& cup
1 can
1 14 cups
% cup
3 tbs

Raisins
Chick-peas, rinsed & drained
Orzo
Slivered Almonds, toasted
Parsley, chopped

Lightly coat chicken in flour, shaking off excess. Heat oil in a large skillet. Add
chicken and cook 6 minutes or until browned, turning once. Remove from oil. Add onion
to oil and cook 7 minutes add garlic, cinnamon, ginger, cumin and red pepper; cook 1
minute. Stir in tomato puree, honey and salt. Return chicken to pan; simmer, covered, 10
minutes. Stir in green peppers, raisins, and chickpeas; simmer, stirring, 15 minutes or until
pepper are tender and internal temperature of chicken registers 180°F. On an instant-read
thermometer. Meanwhile, cook orzo in a large pot of lightly salted boiling water until al
dente, firm but tender. Drain. Serve stew over orzo. Sprinkle with almonds and parsley.
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1 pkg
'/2 cup
1 cup
1 cup
3A cup
% cup

American-Italian Pasta Salad
Pasta-10 oz.
Black Olives, sliced
Petite Peas, frozen - thawed
Genoa Salami, cubed or ham
Green Onions, chopped
Celery, chopped

V2 cup
1 pkg
1 cup
1 cup
2 tbs

_

Parsley, chopped
Italian-style salad dressing mix
Mayonnaise
Sour Cream
Milk

In pot of salted boiling water, cook pasta until al dente, rinse under cold water
and drain. In medium bowl combine mayonnaise, sour cream, milk and Italian dressing
mix. Whisk together until smooth, set aside. In large salad bowl combine pasta, peas,
green onions, celery and parsley. Add dressing last and mix. (You may want to reserve
about V2 cup of the dressing) Let sit over night in fridge. (Pasta will soak up dressing.) Stir
before serving. Add extra dressing if pasta appears dry. Makes 20 servings.

Angel Hair Pasta Salad
1 lb
lb

Angel Hair Pasta
Shrimp,, cooked & peeled

% cup
1 Vi cup

Green Onions, chopped
Ranch Salad Dressing

Cook pasta according to package directions; drain and rinse under cold water.
Mix together pasta, shrimp, green onions and ranch (dressing, carefully work the shrimp
into the pasta with your hands. (Note: As the salad sits, it will absorb some of the dressing;
add a little dressing right before serving). Makes 6 to 8 servings.

Apple Salad
1/3

cup
3A cup

1 can

Flour
Sugar
Whipping Cream, heavy
Pineapple, tidbits, drained 21 oz

% cup
4-5
1 cup

Butter or Margarine
Apples, large
Maraschino Cherries, sliced

Sift flour and sugar together. Stir in the un-whipped cream; add pineapple. Cook
in double or heavy saucepan. Remove from heat, add butter and cool. Peel and dice
apples. (Leave one apple un-peeled for color). Add nuts and cooled mixture to apples.
Add cherries and mix well. Refrigerate until ready to serve. The cooked dressing may be
made and refrigerated in advance.
Ellen Flynn

Banana & Pineapple Salad
1
9
3 cups
2 pkg

Cream Cheese, large
Marshmallows
Hot Water
Lime Jello, 3-oz.

1 can
3
3/ cup
4

Pineapple, crushed #2
Bananas, crushed
pecans, chopped

Let cream cheese get real soft and dissolve with marshmallows in 1 cup of hot
water. Use mixer until smooth. Addremaining boiling waterto jello. When slightly cool
add all ingredients to jello and congeal.
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Old Fashioned Oyster Stew
1 pt
4 cups
54 tsp

Oysters
Whole Milk
Salt

4 tbs
54 tsp
14 tsp

Butter
Pepper to taste
Paprika

Put cleaned oysters, strained oyster liquor, butter and seasoning into a saucepan
and simmer gently until oysters curl at the edges. Add the milk and bring quickly to the
simmering point. Serve very hot.
Jennifer Gerrald

Potato Chowder
2 cups
34 cup
54 cup
2 tsp
1 54 cups
4 tbs
4 tbs

Potatoes, diced
Onion, minced
Celery, chopped
Salt
Boiling Water
Margarine
Flour

54 tsp
54 tsp
1 tsp
54 lb
1 tbs
54 cup

Black Pepper
Dry Mustard
Worchestershire Sauce
Velveeta Cheese
parsley
Catsup or tomatoes, chopped

Cook potatoes, onion, celery with salt in 1 14 cup boiling water until tender. Put
this mixture into blender, blend until smooth. Melt margarine, add flour and cook a few
minutes, stirring continuously. Add blended potato mixture stirring continuously as it
thickens. Then add pepper, mustard, Worchestershire, and milk. Cook until thickened and
well heated. Add cheese and catsup or tomatoes, heat to melt cheese. Take care not to
burn, keep well stirred, using medium heat. Comments: With salad and cornbread, this
chowder provides a hardy meal.
Lynn G. Walshak

Primitive Baptist Penicillin
1
2 lbs.
1
1

Chicken, whole
Carrots, peeled & chopped
Celeiy, leaves and all, chopped
Onion, chopped

2-3
1 lb. pkg
2 tbs

Cloves Garlic, chopped
Egg Noodles
Poultry Seasoning
Salt & Pepper to taste

Cover chicken with water. Add salt, pepper, and poultry seasoning. Put on lid
and boil approximately 1 hour or until the meat begins to fall from the bone. Then chicken
is done, remove it from the broth. Skim the broth. Add carrots, celery, and onion to the
broth and bring to a boil. Reduce heat and simmer while you de-bone chicken. Return
meat to the pot. Add the mashed garlic and continue to simmer for approximately 30
minutes. Add the uncooked egg noodles 10 minutes before serving.
Jennifer Gerrald

Don't be afraid of opposition. Remember,
a kite rises against, not with, the wind."

1
1
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2 cups
6 tbs
1 !A cup

Instant Potato Soup
Instant Potato Flakes
Margarine or Butter
Milk

4 cups
'A tsp

•b
Water
Salt

Heat water, margarine and salt to rolling boil in pot. Remove from heat. Stir in
milk and flakes until desired consistency. Return to low heat until ready to serve. Serves
6. Optional: For extra flavor, add chopped onion, fresh parsley, fresh rosemary, cheese,
or garlic, and fried and crumbled bacon.
Jennifer Gerrald

She Crab Soup
1 cup
1 cup
4 cups
2

Butter or Margarine
Flour, all-purpose
Milk
Chicken Bouillon Cubes

2 cups
1 lb.

Light Cream
Crabmeat
White Wine to taste

Melt butter in large saucepan. Add flour to make a paste; slowly add milk and
bouillon. Heat, stirring constantly, until mixture is thick. Add cream and crabmeat. For
a thinner consistency add a small amount of milk. Stir in wine to taste; correct seasoning
with salt and pepper if desired.
Ann Hamilton

Tuna Corn Chowder
2 cups
1 can
3 cups
1 tbs

Tuna, drained
Creme of Potato Soup-10 % oz
Milk
Onion, grated

1
1 tbs
1 cup
1 tbs

Bay Leave
Parsley, chopped
Corn - 8 oz.
Butter

Combine soup, milk, butter, onion, bay leaf, and 'A tsp. pepper. Simmer for a few
minutes. While stirring add tuna and corm. Do Not boil. Remove bay leaf, sprinkle with
parsley.
David Rogers

24-Hour Layer Salad
4 cups
1 cup
i nV»
1 cup

Lettuce, torn
Mushrooms, sliced
Peas frozen !0 oz.
Carrots, shredded

4
5 si..
'A run
1 'A cups

Eggs White, hard -chopped
Bacon, cooked and crumbled
Cheddar Cheese
Creamy Parmesan Dressing

Place lettuce in a clear-glass bowl. In the following order, layer the mushrooms,
frozen peas, carrots, egg whites and bacon on top. Sprinkle with 'A cup of cheese. Cover
and refrigerate for 24 hours. To serve, toss the salad until the lettuce and vegetables are
coated.

M
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3
8 oz
6
2
4
1

Panzanella with Gorgouzola
Crusty Italian-style bread
Tomatoes, large
Cloves Garlic
Stalks of Celery, from heart
Onion
Salt & Pepper to taste

1 jar
1 can
2 tbs
Vi cup
Vi cup
4 - 6 oz

I

Roasted Red Peppers
tuna, 4 oz.
Capers, drained
Basil Leaves, chopped, fresh
Olive Oil
Gorgonzola Cheese, crumbled

Tear the bread into bite-size pieces and place in a large salad bowl. Core the
tomatoes and cut them into large chunks. Add them to the bowl and toss with the bread.
Set aside. Mince the garlicup Chop the celery and red onion. Drain and chop the roasted
peppers and tuna. Add all to the salad bowl along with the capers chop enough basil to
measure 'A cup. Add the basil to the bowl with the olive oil and Gorgonzola. Toss gently
to combine, season with salt and pepper, and toss again.

Best Ever Chicken Salad
1 can
2 tbs
1 tsp
1

Chicken, 5oz.
Creamy Salad Dressing
Sweet Pickle Relish
Apple, peeled, cored and chopped

Vi cup
lA cup

% cup

Pecans, chopped
Celery, chopped
Raisins
Salt & Pepper to taste

Drain and flake the chicken, or if fresh, chop or shred into bite-size pieces. In a
mixing bowl, combine all ingredients and mix well. Serve on lettuce with a roll or on
sandwich bread.

Broccoli Delight Salad
Vi cup

1 tbs
V* cup
Va tsp.

Dressing:
Mayonnaise
White Vinegar
Sugar
Paprika
Dash Pepper

1
14 lb
Vi cup
Vi cup
Vi cup

Salad:
Head of Broccoli, tops-raw
Bacon, fried crisp, broken
Raisins
Swiss or Cheddar Cheese, grated
Onion, chopped fine

In small bowl, mix well together dressing ingredients. Fry bacon until crisp brake
into small pieces and set aside until ready to serve. In a large bowl, mix the salad
ingredients. Pour dressing over all and mix well. Cover and refrigerate at least one hour
before serving. Top with bacon. May add Zi cup of nuts and 2-3 green onions, chopped.
Debbie DeVage & Jane Harkleroad

Fruit Marshmallow Salad
lean
1 pkg

Fruit cocktail, 16 oz
Marshmallows, sm. bag

1

Cool Whip, med container
Salty Peanuts

Mix all ingredients together and refrigerate until time to serve.
Debbie DeVage
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Easy Summer Salad
1 can
1

Pineapple or Fruit cocktail
Cool Whip, 8 oz

1
1 pkg

(•

Cottage Cheese, 12 oz
Mixed Fruit gelatin, large

Put crushed pineapple or fruit cocktail in saucepan, cook for 2 minutes; add
gelatin and cook for 2 minutes longer. Set aside to cool. Add cool whip to cottage cheese
and stir well. Add to gelatin mixture. Pour into mold or shallow dish and chill until firm.
Yields: 10 servings.
Ellen Flynn

Festive Cranberry Salad
4 cups
1
1 cup
1
V2 cup

Fresh Cranberries-ground
Orange-un-peeled, seeded, ground
Sugar
Lemon flavored gelatin, 3 oz
Celery, chopped

1 cup
1 can
1 cup

Boiling Water
Crushed Pineapple, 15 oz
Nuts, chopped
Lettuce leaves for base

Combine ground cranberries, ground orange and sugar. Cover and shill 1 hour.
Dissolve gelatin in boiling water; gently stir in cranberry mixture, pineapple, pecans and
celery. Spoon mixture into 5-cup mold. Chill til firm. Serve with you favorite dinner.
Lois Roberts

Grandma's Coleslaw
1
1 pkg
1 cup
1 cup

Head of Cabbage OR
Prepare Coleslaw Mix
Mayonnaise
Milk

'/4 tsp. ea.
2
3

4

Salt & Pepper
Carrots, grated
Celery stalks, diced
Green Onions, diced

Combine cabbage, grated carrots, diced celery, diced green onions. Place in large
bowl. OR Faster method - take already prepared coleslaw in a bag, open bag, place
coleslaw mix in bowl. Set aside. In medium bowl, combine mayonnaise, milk, slat, and
pepper. Whip mixture, pour mixture over coleslaw mix. Toss and mix together thoroughly.
Add salt and pepper to taste.
Natalie L. Laney

Hot Chicken Salad
3 cups
2 % cups
1 tbs
V2 cup
1 VI tsp

Chicken, cooked & diced
Celery, diced
Onion, chopped
Almonds, browned & chopped
Lemon Rind

2 tbs
VA tsp

% cup
2 cups
2 oz.

Lemon Juice
Pepper
Mayonnaise
Cheese, shredded
Potato Chips, crushed

Toss lightly all ingredients except cheese and potato chips. Place in casserole
dish or pan. Sprinkle cheese and top with potato chips. Bake at 350 °F. for 25 minutes.
,
i
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2 cans
1
V2 cup
V2 cup
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Corn Salad
White Shoe Peg Corn, 11 02
Green Pepper, chopped
Purple Onion, chopped
Sour Cream

1 tbs
1 tbs
lA tsp
Va tsp

Mayonnaise
White Vinegar
Celery Salt
Salt & Pepper, each

Drain com. In large bowl, combine first 3 ingredients. In a small bowl, combine
sour cream and mayonnaise. Stir in vinegar, then add last 3 ingredients. Pour over the
vegetables and stir well. Cover and refrigerate at least 3 hours. Serve with slotted spoon.
Jane Harkleroad

Cabbage & Pineapple Slaw
1
1 can

Head of Cabbage
Crushed Pineapple, drained
Dash of Salt

% cup
3A tbs

Mayonnaise
Sugar

Process cabbage in food processor or blender. Mix in crushed pineapple.
Combine sugar and mayonnaise. Pour over cabbage and pineapple and mix thoroughly.
Chill in refrigerator before serving. Salad will keep in frig, for 4 to 5 days.

Cabbage Slaw Deluxe
6 cup
2 cup
4 tbs
V2 tsp

Cabbage, shredded
Mayonnaise
Cider Vinegar (brown in color)
Salt

2 tbs
2 tsp
2 tsp

Carol Sowell
White Sugar
Prepared Mustard
Celery Seeds

Put cabbage into large serving bowl. In a small bowl, blend the mayonnaise,
mustard, vinegar, and sugar. Mix in celery seeds and salt. Pour the dressing over the
cabbage. Lightly toss until blended. Cover and refrigerate several hours before serving.
Jane Harkleroad

Carrot, Pineapple, & Mango Salad
V* cup

2 tbs
2 tbs
2 tbs
% cup

Cider Vinegar
Orange Juice
Sugar
Olive Oil
Honey-roasted Peanuts, chopped

3 cups
1 cup
1 cup
2 tbs

Carrots, thinly sliced
Pineapple, chunks, drained
Mango, cubed
Cilantro. sninned
fre^Ji
rt—

In bowl whisk vinegar, sugar, orange juice, and oil together. Add carrots; mix
well. Cover and refrigerate at least 30 minutes or up to 8 hours, tossing occasionally. Add
fruit and cilantro: toss to mix. Transfer to serving dish. Top with chopped nuts just before
serving.
Suzanne Metcalf
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Cherry Jell-O Salad
2 pkg
2 cups
1 sm can
1 can

Cherry Gelatin, small
Boiling Water
Pineapple, crushed, undrained
Cherry Pie Filling

I

1 cup
1 pkg
% cup
1 tsp

Sour Cream
Cream Cheese, 8 oz.
Sugar
Vanilla

Dissolve gelatin in boiling water. Mix in rest of ingredients and pour into 9"x
13" pan. Chill until set. Mix together sour cream and cream cheese until smooth. Add
sugar and vanilla. Top gelatin mixture. Refrigerate.
Cindy DeVage

Cranberry Gelatin Salad
2 sm. pkg
1 sm. can
1 cup
1

Cherry or Strawberry Jello
Pineapple, crushed
Boiling Water
Orange, grated whole

1
1 cup
1 can

Apple, grated
Nuts, chopped
Cranberry Sauce

Dissolve jello in boiling water. Break up cranberry sauce into small particles.
Add all other ingredients to jello and pour into a 2 quart mold. Chill.
Maijorie Gay

Fresh Cranberry Salad
1 pkg
7/8 cup
1 can

Fresh Cranberries, 12 oz.
Sugar
Pineapple, tidbits in juice, 15 oz.

2-3
% cup
1 sm

Bananas, sliced
Walnuts, chopped
Cool Whip, container

Grind cranberries in food processor. Mix together the above 3 ingredients the
night before you plan on serving the salad. Cover and refrigerate. 2-4 hours before
serving, add: bananas, walnuts and cool whip.
Cynthia Frost

Cucumber & Dill Pasta Salad
1 lb pkg
1 cup
2 cups
54 cup

Macaroni
Tomatoes, chopped
Cucumber, peeled, & chopped
Milk

54 tsp ea
1 cup
1 tbs
! tbs

Salt & Pepper
Sour Cream
Dill Weed, chopped, fresh
Vinegar

Cook pasta in boiling salted water until al dente. Drain and rinse in cold water.
Transfer noodles to bowl. In a separate bowl mix together sour cream, milk, dill, vinegar,
salt and pepper. Set dressing aside. Mix cucumbers and tomatoes into the pasta. Pour in
dressing, and mix thoroughly. Cover, and refrigerate at least 1 hour serving it up with
some chicken.
Dora DuPont
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1l pkg

1 tbs
1 tsp
1 -cup
1 tbs
% tsp
1% cups

2

Macaroni Fruit Salad
Alphabet Macaroni, 8 oz.
Vegetable Oil
Salt
Sugar
Flour
Salt
Pineapple Juice
Eggs, beaten

1 tbs
3 cans
2 cans
1 can
% cup
1 cup
1 ctn

Lemon Juice
Mandarin Oranges, 8 oz
Pineapple, chunks, 20 oz
Crushed Pineapple, 20 oz
Miniature Marshmallows
Coconut, flaked
Dessert Topping, 9 oz

i

Boil water; add macaroni, oil and 1 tsp. salt. Cook until tender, about 8 minutes.
Drain and rinse with cold water. Pour into large mixing bowl. In saucepan, combine
sugar, flour, salt, pineapple juice, and beaten eggs. Mix until smooth and cook over
medium heat until mixture thickens and become bubbly. Add lemon juice and mix well.
Cool mixture. When cool add to macaroni and mix until well blended. Add the oranges,
pineapple, marshmallows, coconut and dessert topping.. Mix well. Chill salad overnight.
This salad serves up to 20 people and keeps well for up to a week.

Marinated Vegetable Salad
1 can
1 can
1 can
1 can
1 can
1 can

Yellow Wax Beans
Carrots, sliced
Red Kidney Beans
English Peas
Whole Kernel Corn
Green beans

1
1
2
1 tbs
1 cup
1 cup
A cup

Onion, diced
Red or Green Pepper, chopped
Stalks Celery, chopped
Salt
Vinegar
Sugar
Vegetable Oil

Drain all vegetables, combine vegetables in large bowl. Combine salt, vinegar,
sugar, and oil in a pan and bring to a boil. Pour over vegetables and refrigerate overnight.
Debra Skinner

Mexican Salad
1 lb
% cup
1 can
lA cup

Beef, ground
Onion, chopped
Kidney Beans, drained (6 oz)
Water

1 tbs
4 cups
2 cups

Chili Powder
Lettuce, shredded
Cheddar Cheese, shredded

Brown meat; drain. Add onion; cook until tender. Stir in beans, dressing, water
and chili powder and simmer 15 minutes. Combine lettuce, meat mixture, and 1 'A cup
cheddar cheese; mix lightly. Top with remaining cheese. Serve with sour cream, tortilla
chips, avocado, etc.
Debra Skinner
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16 oz
12 oz
1 lg can
1 lg can

Quick Jello Salad
Cottage Cheese
Cool Whip
Fruit Cocktail
Pineapple, tidbits (drained)

1 cup
1 cup
1 cup
1 can

Nuts, chopped
Coconut, flaked
Marshmallows, miniature
Mandarin Oranges, drained

Mix cottage cheese and cool whip until smooth. Drain pineapple and fruit
cocktail, and mandarin oranges. Mix in all other ingredients. Chill.
Marjorie Gay

Scrumptious Shrimp Salad
3 cups
1 cup
V2 cup
'/2 cup
3
Vi tsp
8

Shrimp, cooked, cooled, & peeled
Celery, chopped finely
Black Olives, sliced
Green Onions, sliced
Eggs, hard-boiled, chopped
Dill Weed
Croissants

4
2 tsp
% tsp
% cup
2 tbs

Kosher Dill Pickles
Horseradish, drained
Salt
Dressing:
mayonnaise
Chili Sauce

Combine mayonnaise, chili sauce, and horseradish together and set aside. In
bowl, combine shrimp, celery, olives, onions, and dill weed, stir in chopped eggs. Pour
dressing over the shrimp mixture, and toss gently. Cover bowl and refrigerate. Split
croissants and place on individual plates. Heap shrimp salad on them and garnish with
Sliced kosher dill pickles.
Jane Harkleroad

Seven Layer Salad
1
1 cup
V2 cup
!4 cup
1 can
1 cup

Head lettuce, cut up
Green Bell Pepper, chopped
Celery, chopped
Onion, chopped
Water Chestnuts, sliced
English Peas, frozen

1-2 cups
3 tbs
1 cup
1 tsp
1 lb

Mayonnaise
Parmesan Cheese OR
Cheddar, shredded, sharp
Sugar
Bacon, crumbled

Allow English peas to thaw slightly. Fry bacon, cool and crumble. Set aside.
In glass bowl, layer the first six (6) ingredients. Use each item as one layer at a time. In
small bowl, mix mayonnaise and sugar. Stir cheese into this mixture. Spread mayonnaise
mixture over the top layer of the salad. Make sure that it goes all the way to the side and
that it has no spaces between the mixture and the side or holes in the surface. This is
necessary to ensure a seal on the salad. Cover and refrigerate OVERNIGHT. Just before
serving, uncover and sprinkle with the crumbled bacon. Toss all the salad at once. Make
sure all the layers are coated with the dressing.
Jane Harkleroad
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1
1 cup
l'A cup
V4
1 can

Mediterranean Rice Salad
Brown Rice
Water
Onion, chopped
Kidney Beans, drained &
rinsed

1 jar
% cup
4 oz
Vs cup

Roasted Red Peppers, drained
Black Olives, whole, pitted
Feta Cheese, crumbled
Greek Salad Dressing or
Creamy Italian Dressing

Cook rice with water and onion. Transfer to a serving bowl.
ingredients; toss gently. Serve warm or chilled.

Add other

Louis Pappas' Famous Greek Salad
Potato Salad:
6
4
V2 cup

Potatoes
Green Onions, finely chopped
Mayonnaise

1-2 tbs

Red Wine Vinegar
Salt & Pepper to taste

Make potato salad: Cook un-peeled potatoes in unsalted water until tender,
about 20 minutes; cool until you can handle them. Peel potatoes; cut into chunks in large
bowl. Sprinkle with vinegar and salt; add chopped green onions; toss. In small bowl
combine parsley, sliced green onions, mayonnaise and salt. Add to potatoes; mix well.
Greek Salad:
1
3 cups
12

Iceberg Lettuce, head
Potato Salad

4
4

Roka (Greek vegetable) leaves

4

Beet, slices, canned
Large Shrimp, cooked &
peeled
Anchovy Filets

12
12
4-8

Greek Olives
Greek Salonika Peppers (jar)
Radishes, cut into flowers

4-8
'A cup
Vi cup

Green Onions, whole
White Vinegar
Olive Oil

OR
12
2
1
1
Z2

4
1

Watercress, sprigs
Tomatoes, ripe & cut in wedges
Cucumber, peeled & cut
lengthwise
Avocado, peeled, cut in wedges
Lemon, juice
Portions Feta Cheese (3"
square)
Green Bell Pepper, cut 8 rings

Oregano

Line large platter with outside lettuce leaves; mound potato salad in center.
Shred remaining lettuce; place on top of potato salad; top with roka or watercress. Place
tomatoes around the outer edge, with a few on top. Place cucumber wedges between
tomatoes. Sprinkle lemon juice on avocado to prevent browning. Add avocado. Arrange
feta on top of salad; place green pepper rings, beets, shrimp and anchovies on top of feta.
Place olives, Salonika peppers, radishes and green onions around the edge. Sprinkle with
vinegar, then oil. Sprinkle oregano on top; serve at once. Serve with toasted garlic bread.
Sue Murray
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1
1
1 lb
1 cup
1 cup

No Name Salad
Broccoli (cut smaller than bite size)
Cauliflower (cut small)
Bacon (crisp & crumbled)
Raisins
Cashews, chopped or any nut

2 cups
14 cup
2 tsp

(S
Sauce:
Mayonnaise
Sugar
Cider Vinegar

Mix first four ingredients together. In separate bowl mix mayonnaise, sugar and
vinegar together. Pour over salad just before serving.

Orange Fluff Salad
2 pkg
2 cups
6 oz can
2 cans
1 lg can

Orange Jello
Water, boiling
Orange Juice, frozen
Mandarin Oranges (drained)
Pineapple, crushed (not drained)

1 cup
1 pkg
1 bx sm
1 cup

Pecans, chopped
Dream Whip topping
Instant Lemon pudding
Milk

Dissolve orange jello in boiling water. Add frozen orange juice and stir unntil
melted. Add mandarin oranges and crushed pineapple. Stir in nuts. Pour this into a mold.
Let this layer congeal. Whip Dream Whip according to package directions. Add lemon
pudding mix and milk. Continue to beat until this is of a smooth and thickened
consistency. Spread on top of congealed layer. Cut into squares and serve. Makes about
16 servings.
Dora DuPont

Pear Salad
1 can
5
14 cup

Pears, large can
Leaves of iceberg lettuce
Mayonnaise

1 cup
5

Cheddar Cheese, grated
Cherries

Place lettuce leaf on serving plate. Put pear halves on lettuce and put teaspoon
of mayonnaise into the hole in each pear half. Sprinkle each pear half with cheese and top
with a cherry.
Jennifer Gerrald

Pretzel Salad
1% cups
% cup
3 tbs
1 pkg

Pretzels
Margerine
Sugar
Cream Cheese, 8 oz.

1 Ig pkg
2 cups
1 pt
1 pkg

Strawberry Jello
Water, boiling
Strawberries
Cool Whip 8 oz.

Crush pretzels, cream margarine and sugar, mix with pretzels. Press in bottom
of7"xl3" dish. Bakeat350°F. For 10 minutes, let cool. Cream, cream cheese and sugar,
mix with cool whip, mix well and spread over cooled pretzel mix. Dissolve jello in water.
Cool. When jello reaches syrup stage, add strawberries. Pour jello over cream cheese
mixture and chill until firm.
Maijorie Gay
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Snickers Candy Bar Salad
Snickers or Milky Way Bars
Bananas, sliced
Apples, cut up
Cool Whip, 8 oz.

1
1 sm pkg
Z2 cup

[•

Cream Cheese, softened, 8 oz
Miniature Marshmallows
Pecan, chopped

Combine all ingredients, Refrigerate. Serve.
Kathy Johnston

Three Bean Salad
1 can
1 can
1 can
Vz cup

Garbanzo Beans, drained
Pinto Beans, drained
Green Beans, drained
Onion, sliced

Vi cup
Vt cup
V3 cup
1 tsp, ea.

Green Bell Pepper, chopped
Sugar
Salad Oil
Salt & Pepper

Combine all ingredients in 3 quart bowl. Toss lightly. Cover. Chill overnight.
Drain before serving. Serves 8.
Dora DuPont

Tomatoes & Cukes Salad
2 tbs
1 tbs
V* tsp
V2

Olive or Vegetable Oil
Fresh Parsley
Pepper
Large Cucumber, sliced

1 tbs
V* tsp

3

Vinegar
Salt
Tomatoes, sliced
Leaf Lettuce

In a small bowl, whisk oil, vinegar, parsley, salt and pepper. On a serving plate,
arrange tomato and cucumber slices over lettuce if desired. Drizzle with the vinaigrette.
Yield 4 servings.
Lillian L. Brown

Vegetable Salad
1 pkg
1 cup
1 can
1 cup

Lemon Gelatin
Hot Water
Crush Pineapple, 16 oz
Celery, Chopped

1
Vs cup

1
V2 cup

Carrot, grated
Mayonnaise
Cream Cheese, 3 oz
Pecans, chopped

Combine gelatin with hot water. Drain pineapple and add cold water to juice to
make one cup. Add to gelatin. Add cheese and mayonnaise to gelatin and stir well, add
carrot, celery and pecans. Chill,
Lillian L. Brown
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Watergate Salad
1 can
1 pkg
1 cup

Pineapple, crashed w/juice
Pistachio Instant Pudding, 4 oz.
Miniature Marshmallows

1 cup
1

Chopped Nuts
Cool Whip, 9 oz

Mix all ingredients thoroughly. Refrigerate.
Anne Kleinginna

Balsamic Vinaigrette
1/3

cup
3 tbs
LA cup
2 tsp

Orange Juice, fresh
Balsamic Vinegar
Olive Oil
Dijon Mustard

1 tbs
1 tsp
Y2 tsp

Garlic, chopped
Salt
Pepper

In a medium sized bowl combine all ingredients until well blended. This dressing
is a healthy alternative to commercial salad dressings.
David Rogers

Creamy Fruit Dressing
Vi cup
V2 cup

Mayonnaise
Sour Cream

2 tbs
2 tsp

Honey
Prepared Mustard

In small bowl, mix the mayonnaise, sour cream, honey, and mustard. Blend until
smooth . Cover and chill. Yield: 1 cup. Serve with mixed fruit salads.
Jane Harkleroad

Creamy Parmesan Dressing
'A cup
V2 cup
'A cup

Yogurt, plain
Sour Cream
Parmesan Cheese

2 tbs
1

Lemon Juice, fresh
Garlic, clove, minced

In small bowl, use a wire whisk to stir together the yogurt, sour cream, Parmesan
cheese, lemon juice and garlicup Cover and chill in the refrigerator for at least 30 minutes
to blend the flavors. Makes 1 VA cups; 10 servings. Note: this is a tangy dressing. If you
prefer a less sour dressing, replace some of the lemon juice with milk.

"If we fill our hours with regrets over the failures of yesterday,
and with worries over the problems of tomorrow,
we have no today in which to be thankful."
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cup
2 tbs
2 tbs
1 tbs
2 tsp
V*

Ranch Dressing
Buttermilk
Mayonnaise
Sour Cream
Green Onion, chopped finely
White Vinegar

1 tsp
14 tsp
2
14 tsp

[1
Dry Mustard
Dried Thyme Leaves
Garlic, cloves minced
Sugar
Salt & Pepper to taste

In a blender or food processor blend all ingredients until smooth. Cover and
refrigerate. Keeps for one week.
Susan Moody

Ranch Dressing Mix Plus
1 cup
I/2 cup
14 cup
14 cup

Parsley Flakes, dried
Saltines, finely crushed
Onion, minced dried
Garlic Salt

14 cup
14 cup
14 cup
2 tbs

Onion Salt
Garlic Powder
Onion Powder
Dill Weed

In a large mixing bowl, combine first eight ingredients; mix well. Store in airtight
container in a cool dry place. Yield: 3 cup mix (enough to make 24 batches of ranch salad
dressing).
For Ranch Dressing: In a bowl, whisk together 2 tablespoons of mix with 2
cups of mayonnaise and 2 cup buttermilk. Refrigerate until serving. Yield 4 cups.
For thousand Island Dressing: Add 14 cup chili sauce and 2 tablespoons pickle
relish to 1 cup prepared ranch dressing.
ForCucumber Dressing: Add 1 medium cucumber, peeled, seeded, and pureed
and 1 teaspoon celery seed to 1 cup of prepared ranch salad dressing.
Susan Moody

Suzanne's Vinaigrette
1 cup
% cup
2 tbs

Cider Vinegar
Oil
Sugar

14 tsp
1 tbs
1 tsp

Pepper
Lemon Juice
Parsley Flakes, dried

Pour all ingredients in a jar with a tight lid and shake well. Let sit at room
temperature until sugar has dissolved. Shake one more time and keep refrigerated.
Suzanne Metcalf

'
10 cups
VSs cup
'A cup

Quick Bread Mix
All-purpose Flour
Baking Powder
Sugar

'

1 tbs
2 cup

Salt
Shortening

Sift together dry ingredients and cut-in shortening with pastry blender until
mixture is crumbly. Store in covered container, keeps up to six weeks at room
temperature. Can be stored in freezer.
Milk
Pancakes
Biscuits
Muffins
Fritters
Shortcake

1 Vz cup
54 cup
1 cup
Vi cup
1 CUD

Egg
1
0

1
2
0

Mix
2cup
2 cup
3 cup
2 cup
3 cup

Sugar
0
0

3 tbs
0

2 tbs
Dora DuPont

Angel Biscuits
2 cup
6 tbs
3/4 cup
5 cups
1 tsp

Water, lukewarm
Buttermilk Powder
Shortening
Bread Flour - divided
Baking Soda

1 tsp
3 tsp
3 tbs
2 54 tsp

Salt
Baking Powder
Sugar, white
Rapid Rising Yeast

Place ingredients into bread machine pan in this order: Lukewarm water,
buttermilk powder, shortening, 3 cups bread flour, the baking soda, salt, baking powder,
sugar, yeast, and the remaining 2 cups of bread flour. Turn machine onto 'dough' setting
and let process. Stay close by for the kneading process as your dough will require a 'little'
help mixing - once all ingredients are incorporated you can leave your machine to finish
the cycle. Remove dough from machine as soon as the dough cycle completes otherwise
it will start rising and lift the lid off the machine! Once dough cycle has completed, spray
Ziploc bag with Pam or other veggie spray, dump dough into bag, seal and refrigerate (it
will rise in the bag). Preheat the oven to 400°F. From this point you can either make your
rolls (as many as you want at one time - this is the beauty of this recipe - you don't have
to make up the whole recipe at once and you can put the unused dough back into the
fridge) by rolling and cutting or make individual rolls in muffin tins by just pinching off
a piece of dough, shape into a roll and put in muffin tin and bake for 12 minutes or until

Our Angel Pancake
3
54 cup
V* tsp

Eggs, lightly beaten
Milk
Salt

54 cup
3 tbs
1

Flour
Butter, melted
Pinch Nutmeg

Preheat oven to 450°F. Butter a 11/2 quart souffle dish (you may substitute a
casserole dish). Melt the butter. In a mixing bowl, combine beaten eggs, flour and salt,
beat until nearly smooth. Stir in milk and melted butter, beat until smooth. Pour the batter
into the buttered dish and place in the oven for 15 minutes. Lower the oven temperature
to 350°F, and bake for 5 to 10 minutes more. Remove from oven, sprinkle with powdered
sugar and serve immediately. Also good topped with the juice of 14 lemon or syrup or jam
or strawberries, blueberries on the side.
Audrey Averett

Southwest Corn Pancakes
1 54 cup
54 cup
1 cup
2
54 cup
54 cup

Bisquick
Cornmeal
Milk
Eggs
Corn, whole kernel
Monterey Jack cheese

54 cup
1 tsp

Green Chilies, chopped
Chili Powder
Sour Cream, if desired
Salsa, if desired
Shredded Lettuce, if desired
Sliced Olives, if desired

Heat griddle or skillet; grease if necessary. Stir Bisquick, cornmeal, milk and
eggs in large bowl until blended. Stir in cheese, corn, chilies and chili powder. Pour batter
by slightly less than V* cupfuls onto hot griddle; spread slightly. Cook until edges are dry.
Turn; cook until golden. Serve with sour cream, salsa, lettuce, and olives. BBQ Pork on
the side is really good!
Dora DuPont

Waffles
2
2 cups
2 cups

Egg Yolks
Milk
Flour, self-rising

V3 cup
2
2 tbs

Oil, vegetable
Egg Whites
Sugar

Mix all ingredients, except egg whites. Beat egg whites and fold gently into other
ingredients. Pour 54 cup batter over grids and cook 2 54 to 3 54 minutes. Variations:
Blueberry - fold 2 cups into batter, Pecan - sprinkle chopped over grids and then pour
batter, Chocolate Chip - fold 1 cup into batter.
Debra Skinner

8
1 cup
2 tbs
Vz cup

S

Apple Nut Biscuits
Sugar, white
Cinnamon
Margarine or Butter

2
1 can
Vz cup

Granny Smith Apples
Refrigerator Biscuits
Pecans or Almonds

Grease a round baking pan. Combine sugar with cinnamon in a bowl and set it
aside. Melt butter. Dip biscuits (I prefer Grands) in butter then in the sugar mixture and
put into pan. Slice apples and place the slices in between and on top of the biscuits. Chop
the pecans and stir into what is left of the sugar mixture. Sprinkle over the biscuits.
Drizzle the biscuits with the left over margarine. Bake according to the directions on the
label of the biscuit can.
Jane Harkleroad

Delicious Biscuits
2 cups

Flour, self-rising

1 cup

Whipping Cream

Mix flour and whipping cream together. Roll out on floured board and cut. Bake
10-12 minutes at 375°F. Makes 18-20 delicious light flaky biscuits quickly!
June Rushing

Drop Biscuits
2 cups
1 cup

Flour, self-rising
Milk

2 tsp

Mayonnaise

Preheat oven to 475°F. Grease baking sheet. Mix ingredients together. Drop by
spoonful on baking sheet. Bake for 12-15 minutes.
Peggy G. Miley

Mayonnaise Biscuits
2 cups
Vz tsp

Flour, self-rising
Baking Powder

4 tbs
1 cup

Mayonnaise
Milk

Mix all ingredients together and drop onto greased cookie sheet. Bake at 375°F.
For approximately 15-20 minutes (until lightly brown). Services 4.
Jennifer Gerrald

Meit Away Biscuits
cup
1 cup

Vz

Butter, melted
Sour Cream

2 cups

Bisquick

Mix ingredients. Bake in small greased muffin tins. Bake at 350°F. for 12-15
minutes. Makes 48 small biscuits.

i

71

J
1
2 cups
1 tbs
1 tsp
V* tsp
14 cup

Grandma's Sweet Cinnamon Biscuits
3A

All-purpose Flour, sifted
Baking Powder
Salt
Baking Soda
Vegetable Oil

cup
14 cup
3A cup
1 tsp
1 cup

i

L

Buttermilk
Butter, softened
Sugar
Cinnamon
Milk, optional

Combine flour, baking powder, salt and baking soda in a medium bowl and mix
well. Stir in vegetable oil. Add buttermilk and stir just until blended. Knead the dough
on a lightly floured surface until smooth. Roll dough into a 15 X 8-inch rectangle. Preheat
the oven to 400°F. Grease a 9-inch round baking pan lightly. Spread butter over the
dough. Combine sugar and cinnamon in a small bowl and mix well. Sprinkle over butter.
Roll up rectangle, jelly roll style, starting from one long side. Pinch seam to seal. Cut the
roll into 1 14-inch slices. Arrange the slices, cut side up, in prepared baking pan. Bake
until lightly browned, about 15 to 20 minutes. Remove from oven. Pour milk over the top,
if desired. Serve hot. Variation: Try adding 'A teaspoon of cardamom to the biscuits, it
is a flavor that is perfect with coffee.

Apple Scones
lA

cup
1 14 cup
14 cup
'A cup
14 tsp

Butter, cold
Flour, all-purpose
Wheat Germ
Sugar
Cinnamon

14 tsp
1 tbs
2
14 cup
1

Baking Soda
Baking Powder
Eggs
Buttermilk
Granny Smith Apple, cut 14 -in cube

Preheat the oven to 350°F. Cut the butter into small chunks (%-inch), re-wrap it
in the paper, and return it to the refrigerator. Combine the dry ingredients. Beat 1 egg and
combine it with the buttermilk. Thread the butter through the dry ingredients with thumb
and fingers, getting it to a gravelly texture. Combine the buttermilk-egg mixture into the
butter-flour "gravel" then add the apple cubes, blending through the batter just enough to
be able to make two equal sized balls. Flatten the balls to 2 disks 5 to 6 inches in diameter.
Now "pizza-slice" each disk into four sections. Put the scones on an ungreased cookie
sheet. Beat the second egg and brush it on the scones as a glaze. Bake for 20 minutes, or
until golden brown. Serves 8.

Popovers
1 14 cup
14 tsp

Warm Water
Baking Powder

1
2-3 cups

Egg
Flour, self-rising

Add enough flour to the warm water to make a stiff batter (about 2-3 cups). Add
egg and baking powder. Drop small spoonfuls in hot grease and fry till golden brown.
Sprinkle sugar lightly on popovers.

1
1
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Bran Muffins

li
1 cup
% cup
1 -2 tbs
1 cup
1 cup

Sour Cream
Sugar
Molasses
Flour
Raisins, if desired

ST

1 tsp
1
1 '4 cup
'4 tsp

Baking Soda
Egg, beaten
Bran
Salt

Preheat heat oven at 400°F. Grease muffin tins lightly. Combine sour cream with
baking soda, add sugar, beaten egg and molasses; Mix. Add bran, flour, salt and raisins.
Fill prepared muffins tins % full. Bake for 15 minutes and brown. Yield: 1 dozen.

Peach Corn-Bread Muffins
1 '4 cup
1 '4 cup
% cup
2 tsp
1 tsp
14 tsp

lA

Flour, all-purpose
Cornmeal, yellow
Sugar
Baking Powder
Salt
Baking Soda

tsp
1 cup
'4 cup
2
3 tbs
1 can

Cayenne Pepper
Buttermilk
Vegetable Oil
Eggs
Jalapeno Chile, chopped
Peaches, drained, chopped

Heat oven to 400°F. Coat mini muffin cups with nonstick cooking spray. Mix
flour, cornmeal, sugar, baking powder, salt, baking soda, and cayenne in large bowl.
Whisk buttermilk, oil, eggs and jalapeno in medium-size bowl. Make well in center of
flour mixture. Add egg mixture all at once to well; add peaches to well. Stir liquid into
flour mixture just until combined and flour mixture is evenly moistened. Spoon V« cup
batter into each of the of the muffin cups. Bake for 17 minutes, until lightly browned. Let
cool in cups on rack 5 minutes. Turn out onto rack; let cool.

Satsuma Bacon Muffins
2 cups
2 tbs
4 tsp
54 tsp

Flour, unsifted all-purpose
Sugar
Baking Powder
Salt

2
1 cup
6 si.
2 '4 tsp.

Eggs, lightly beaten
Milk
Bacon, crisply cooked, crumbled
Bacon fat OR vegetable oil

Preheat oven to 425°F. Grease twelve 2 '4 - inch muffin cups. Sift together the
flour, baking powder, salt, and the sugar into a large bowl. Mix together eggs, milk,
crumbled bacon and bacon fat in a medium-size bowl. Stir into the flour mixture until the
dry ingredients are just moistened. Fill the muffin cups nearly full. Bake for 15 minutes
or until lightly browned.
Satsuma Tea Room (Nashville, TN)
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% cup
2 tsp
1 cup
V* cup

1/3 CUp

Chocolate Bread
Milk
Vinegar
Flour, unsifted
Sugar
Cocoa, unsweetened

y4 cup
1
1 tsp
% tsp

Corn Oil
Egg
Vanilla
Baking Powder

Coat one loaf pan with pan spray. Stir together the milk and vinegar. In a large
mixer bowl beat milk mixture with the remaining ingredients at low speed just until
blended. Increase speed to high and beat for 1 minute. Pour into prepared pan. Bake at
350°F. for 30-40 minutes.
Suzanne Metcalf

Cranberry Fruit Nut Bread
y» cup

1 Vz cup
3
2 14 cups
1 14 tsp
1 14 tsp
1 tsp

Margarine, softened
Sugar
Eggs
Flour, all-purpose
Baking Powder
Baking Soda
Salt

14 tsp
1 14 cups

1 tsp
1 cup
14 cup
% cup
% cup

Nutmeg, ground
Sour Cream
Vanilla
Cranberries, chopped
Pecans, chopped
Raisins
Apricots, chopped, dried

Cream margarine in large mixing bowl, gradually add sugar and beating well.
Add eggs, one at a time, beating well after each addition. Combine flour, baking powder,
soda, salt, and nutmeg. Add to creamed mixture alternately with sour cream, beginning
and ending with flour mixture. Mix just until blended after each addition. Stir in vanilla.
Fold in cranberries, pecans, raisins, and apricots. Pour batter into 2 loaf pans that have
been coated with pan spray, or 4 small 2 V2 x 5 inch loaf pans. Bake at 350°F for 50 to 60
minutes for large pans or until a toothpick inserted in center comes out clean. Cool in pans
10 minutes and remove from pan to cool completely.
Lynn Walshak

Nut Bread
4 cups
1 cup
2 14 cups

Flour, self-rising
Nuts, finely chopped
Milk

1 cup
1

Brown Sugar
Egg

Preheat oven to 350°F. Grease loaf pan. Sift dry ingredients. Add finely
chopped nuts. Beat egg and stir into milk. Add to dry mixture, stir just to mix. Pour into
greased loaf pan. Let rise for 45 minutes, bake for 60-70 minutes or until toothpick comes
out clean.
Lillian Brown

n

Coffee Cake

111

2 cups
!4 cup
% tsp
VA cup
1 tsp

Flour, sifted
Sugar
Salt
Milk
Cinnamon

1 tbs

1
3 tbs
14 cup
14 cup

Baking Powder
Egg, well beaten
Shortening
Brown Sugar
Walnuts, chopped

ST

Preheat oven 350°F. Grease cake pan. Sift dry ingredients together. Cream
shortening and white sugar. Beat in egg. Add dry ingredients alternately with milk. Turn
half the batter into prepared cake pan. Sprinkle half of brown sugar mixture over batter.
Add remaining batter and sprinkle rest of brown sugar mixture over top. Bake for 30-35
minutes. Cut in squares and cool before seving.
Lillian L. Brown

Apricot Nut Bread
VA cup
1 cup
2 tsp
% tsp
14 tsp
14 cup

VA cup

Dried Apricots
Flour
Baking Powder
Baking Soda
Salt
Sugar

1
1 tbs
1 tbs
14 cup
1 cup

Milk
Egg, slightly beaten
Orange Peel, grated
Vegetable Oil
Whole Wheat Flour
Walnuts, chopped

Place the apricots on a chopping block. Sprinkle 1 tablespoon flour over them.
Dip a knife into the flour and chop the apricots finely. Flour the knife often to keep the cut
up fruit from sticking together. Sift the remaining flour, baking powder, baking soda, salt
and sugar into a large bowl. Combine the milk, egg, orange peel, and oil. Stir the flour
mixture and the whole wheat flour into the milk and eggs. Fold in the cut up apricots, and
any flour left on the cutting block and the walnuts. Pour into a well greased, floured
baking unit*. Cover and place on a rack in the slow cooker, but prop the lid open a
fraction with a toothpick or a twist of foil to let excess steam escape. Cook on high for 4
to 6 hours. Cool on a rack for 10 minutes. Serve warm or cold. * Baking unit: 2 lb. coffee
can, Pyrex muffin cups, 1,1/4 quart molds.
Beth Russell

Quick Banana Nut Bread
1 bx
2

Duncan Hines Spice Cake mix
milk and oil as directed on pkg.
Eggs, large

2
% cup

Bananas, mashed
Pecans, chopped

Prepare the cake as directed on package. Add mashed the bananas to batter.
Blend on medium speed for about 1 more minutes. Fold in the nuts. Grease 2 loaf pans,
pour !4 of the batter in each pan and bake as directed on package (for cake, not cupcakes).
Bake for about 40 minutes. You'll have one loaf for you and one loaf to share!
Jennifer Gerrald

1
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1 3A cups

2 tsp
% tsp
Vx tsp
1/3 cup

Crockpot Banana Bread
% cup
2
l V2 cups
V2 cup

Flour
Baking Powder
Baking Soda
Salt
Shortening

[•.

Sugar
Eggs, well beaten
Bananas, mashed
Walnuts, coarsely chopped

Sift together the flour, baking powder, baking soda and salt. With the electric
beater on low, fluff the shortening in a small bowl, until soft and creamy. Add the sugar
gradually. Beat in the eggs in a slow stream. With a fork, beat in Vh of the flour mixture,
Vx the bananas another Vh of the flour mixture, the rest of the bananas then the last of the
flour mixture. Fold in the walnuts. Turn into a greased andfloured
baking unit or 2 Vx
quart mold and cover. Place on a rack in the slow cooker. Cover the cooker, but prop the
lid open with a toothpick or a twist of foil to let the excess steam escape. Cook on high for
4 to 6 hours. Cool 10 minutes.

Banana Bread
cups
1 tsp
Vx tsp
I/2 tsp
Vx cup

2

Flour
Baking Powder
Baking Soda
Salt
Butter

1 cup
2
1 cup
V2 cup
V2 cup

Sugar
Eggs
Bananas, mashed
Chocolate Chips
Maraschino Cherries, chopped

Preheat oven to 350°F. Sift flour together with baking powder, baking soda and
salt. Cream butter, beat in sugar until fluffy add eggs beat well. Add mashed bananas.
Blend in dry ingredients and nuts. Bake in large, greased and floured loaf pan or 2 small
ones. Bake for 50-60 minutes.
Dora DuPont
Debbie DeVage

Blueberry-Banana Bread
2 cups
% cup
% cup
1 cup

Bisquik, original mix
Quick-cooking Oats
Sugar
Bananas, mashed

% cup
2
1 cup

Milk
Eggs
Blueberries, fresh or frozen

Preheat oven to 350°F. Grease bottom of loaf pan, 9x5x3 inches. Mix baking
mix, oats, sugar, bananas, milk and eggs in a large bowl until moistened. Beat vigorously
for 30 seconds. Fold in blueberries. Pour into pan. Bake 45 to 55 minutes or until
toothpick inserted in center comes out clean. Cool 10 minutes; loosen loaf from sides of
pan. Remove from pan; cool completely before slicing. 24 slices. To make muffins,
grease bottoms of muffin cups or line with paper liners. Heat oven to 400°F and bake for
about 15 minutes or until done.
Beth Russell
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Monkey Bread
3 cans
% cup
1 tbs
3A cup

Biscuits (country butter)
Sugar
Cinnamon
Margarine

Sugar
Cinnamon
Pecans, chopped

3A cup

1 tbs
1 cup

1

Quarter biscuits and shake in a bag containing % cup of sugar and 1 tablespoon
of cinnamon. Drop into greased bundt pan. Melt butter, 3A cup of sugar, pecans, and
cinnamon. Pour over biscuits. Bake at 350°F for 30 minutes.

Pumpkin Bread
1 cup
2 % cups
4
1 can
% cup
3 cups

Baking Powder
Baking Soda
Salt
Cinnamon
Nutmeg
Nuts, chopped

1 tsp
2 tsp
1 tsp
1 tsp
1 tsp
1 cup

Oil
Sugar
Eggs
Pumpkin (16-oz)
Water
Flour

Beat oil and sugar; add eggs one at a time. Mix in pumpkin and water. Mix
together flour, baking powder, soda, salt, cinnamon, and nutmeg; add to mixture. Mix only
until moist. Stir in nuts. Pour into greased loaf pans and bake at 350°F for 1 hour or until
cake tester comes out clean.
Debbie DeVage

Strawberry Bread
3 cups
1 tsp
1 tsp
3 tsp
2 cups

Flour, sifted
Baking soda
Salt
Cinnamon
Sugar

1 lA cups
1 lA cups
4
2 Vi cups

pecans or walnuts, chopped
Oil
Eggs, beaten
Strawberries, frozen w/juice

Thaw strawberries if using frozen. Sift flour, baking soda, salt and cinnamon into
large bowl; add sugar. Make a well in the center of the flour mixture and add oil, eggs and
strawberries. Stir with spoon just until well mixed. Add nuts. Pour into 2 greased and
floured loaf pans. Bake at 350°F for about 1 hour. This bread freezes well.
Debbie DeVage

Cornbread
% cup
VT - Z-L cup

1

Zi tsp
1 tsp

Corn Meal, plain
Flour, self-rising
Egg

Baking Powder
Salt
Milk, enough to make
thickish mixture.

Put plenty of grease on iron skillet, grease lid. Pour in skillet. Bake in oven at
400°F. until good and brown, around 40 minutes.
Peggy Miley
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1 VI cup
1 cup
1 tbs
3
1 cup

Fluffy Spoon Bread
Boiling Water
Cornmeal, plain
Margarine, softened
Eggs, separated
Buttermilk

1 tsp
1 tsp
1 tsp
VA tsp

M

Salt
Sugar
Baking Powder
Baking Soda

Heat oven to 375°F. Stir boiling water into cornmeal. Stir until mixture is
lukewarm. Then, blend in margarine and egg yolks. Mix salt, sugar, baking powder, and
baking soda together. Stir in buttermilk then stir in the dry mixture . Beat egg whites just
until soft peaks form; fold into batter. Pour into greased 2-quart casserole. Bake until
knife inserted near center comes out clean, approximately 45-50 minutes.
Jane Harkleroad

Hush Puppies I
1 cup
1 tbs
1 tbs

Cornmeal, self-rising
Onion, grated
Green Bell Pepper, finely chopped

ZI

tsp

Sugar
Buttermilk
Hot Oil

Blend first four ingredients and add enough buttermilk to make a thick batter.
Drop by spoonfuls (about golf ball size) into the hot oil and fry until nicely brown on one
side. Turn and brown on the other side. Remove and drain on paper towels. Traditionally
served with fish. If you cannot eat fried foods, pour into a muffin tin and bake in the
oven at 400 ° until golden brown.
Jane Harkleroad

Hush Puppies II
1 bx
1
1 can

Jiffy Com Muffin Mix
Egg
Pineapple, crashed 16 oz.

% - Vi cup
% cup

Flour to thicken
Sugar

Mix together all ingredients and drop by spoonfuls into the hot oil and fry until
golden brown on all sides. Drain on paper towels.

Squash Puppies
4 cups
1 tsp
VB cup

Squash, shredded
Salt
Flour, self-rising

% cup
1

Cornmeal, plain
Egg, beaten

Set squash aside. Mix dry ingredients together, add egg. Batter should thicken,
if not add a little more cornmeal. Add squash and mix well. Drop into hot oil by
spoonfuls, cook until golden.
Debbie DeVage
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Carole's Corn Bread
1 Z2 cups
1 tsp
4
1 cup
V3 cup

Corn Meal, self-rising
Baking Powder
Eggs
Sour Cream
Oil, vegetable

1 cup
1 cup
1 cup
1 cup

Green Pepper, chopped
Onion, chopped
Cheese, shredded
Cracklings

Grease an iron skillet. Mix first five ingredients in a large mixing bowl. Fold in
the other four ingredients, cracklings last. Bake at 400 0 for 25-30 minutes or until dark
brown on top.
Carole R. Brown

Hot-Water Corn Bread
2 cups
'/4 tsp
1V* tsp
1 tsp

White Cornmeal
Baking Powder
Salt
Sugar

V* cup
1 tbs
1 - 2 cups

Half& Half
Vegetable Oil
Boiling Water
Vegetable Oil

Combine first 4 ingredients in a bowl; stir in half & half and 1 tablespoon oil.
Gradually add boiling water, stirring until batter is the consistency of grits. Pour oil to a
depth of V2 inch into a large heavy skillet; place over medium-high heat. Scoop batter into
a '/4 -cup measure; drop into hot oil, and fry, in batches, 3 minutes on each side or until
golden. Drain on paper towels. Serve with softened butter. Yield: 1 dozen. Note: The
amount of boiling water needed varies depending on the type of cornmeal used. Stoneground (coarsely ground) cornmeal requires more liquid. Country Ham Hot-Water
Cornbread: After adding boiling water, stir in 1 to 2 cups finely chopped cooked country
ham. Bacon-Cheddar Hot-Water Cornbread: After adding boiling water, stir in 8 slices
cooked and crumbled bacon, 1 cup shredded sharp Cheddar cheese, and 4 minced green
onions. Southwestern Hot-Water Cornbread: After adding boiling water, stir in 1
jalapefio pepper, seeded and minced; 1 cup shredded Mexican cheese blend; 1 cup frozen
whole kernel corn, thawed; and % cup minced fresh cilantro. Baked Hot-water
Cornbread: Omit skillet procedure. Pour V3 cup vegetable oil into a 15 x 10-inch jellyroll
pan, spreading to edges. Drop batter as directed onto pan. Bake at 475° for 12 to 15
minutes. Turn and bake 5 more minutes or until golden brown.
Dora DuPont

Mexican Corn Bead
1 cup

Corn Meal, self-rising

1/. r»im
/ z vup

Cl/Mir
1 iuui

1 cup
cup
V2 cup

Onion, chopped
Sharp Cheese, grated
Cooking Oil

V2

•, colf-riomrt
jvn 1 lonig

1 cup

Sweet Milk

2

1 tsp
1 cup

Cayenne Pepper
Cream Style Corn

Mix all ingredients and bake at 350 0 until golden brown.
Lillian Brown
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1 cup
1 cup
1-2

3 tbs

Southern Corn Bread
Cornmeal, yellow stone-ground
Buttermilk
Eggs
Melted Bacon Grease, divided

1 tbs
2 tsp
V2 tsp
V2 tsp

Sugar
Baking Powder
Baking Soda
Salt

Preheat oven to 450 °F. In a large bowl, combine first three ingredients and 2
tablespoons of the melted bacon grease, add remaining ingredients and mix well. Place
a 9-inch cast iron skillet on stove-top flame and let it get veiy hot. Place remaining
tablespoon of bacon grease in skillet. When it starts to smoke, pour batter in. As soon as
a crast starts to form on top, remove and put into preheated oven. Bake 20-30 minutes, or
until cornbread is golden brown on top. Let cool for a few minutes before serving.
Shelby Foote
(by Jane Harkleroad)

McTyre's Corn Bread
1 'Acup
3
1 cup
V2 cup
1 cup

Cornmeal, self-rising
Eggs
Cream-style Corn
Vegetable Oil
Buttermilk

1 lg.
/2 cup
1 tsp
1 cup
1

Jalapeflo pepper, chopped
Green Bell Pepper, chopped
Salt
Monterey Jack cheese, shredded
Onion, chopped

Preheat oven to 375°F. Mix cornmeal, eggs, corn, oil, buttermilk, peppers, and
salt in mixing bowl. Stir just until ingredients are moistened. Grease and flour an 8-9-inch
baking pan. Pour half the batter into the pan, sprinkle the batter evenly with cheese then
pour the remaining batter over the cheese. Bake 45 minutes or until golden brown.
Elizabeth Hunter
(by Jane Harkleroad)

Sweet Corn Bread
1 bx

Yellow cake mix, without
pudding 18 'A oz

1

Jiffy Corn Bread Mix
15 oz

Mix each mix together separately following directions on package. Fold together
and pour into 9x13 greased baking pan. Bake at 350°F. for 35 to 40 minutes.

a

80

I

Corn Meal Mix

4 Vz cups
2 V2 cups
1 V2 cups

Flour, all-purpose
Corn Meal, plain
Dry Milk

cup
1 tbs
1 'A cups

Baking Powder
Salt
Vegetable Shortening

V*

Sift together dry ingredients three times in large bowl. Cut in shortening until
well blended. Keep in tightly covered jar or canister.

Sour Dough Starter
1 cup
1 cup
3 tbs

Sugar
Hot Water
Potato Flakes

1 cup
1 cup
3 tbs

Sugar
Hot Water
Potato Flakes

Mix well first 3 ingredients. Put in glass jar (1 quart) until it ferments, in a warm
place for 7 to 10 days. After fermentation, needs to be fed once a week: next 3
ingredients. Use or give away one cup weekly.

*Amish Starter For Bread
1 cup
1 cup

Sugar
Flour

1 cup

Milk

Day 1: Combine these and stir. Do not use a metal spoon.
Do not refrigerate. Cover container loosely with plastic wrap.
Day 2,3, & 4: Stir, always with a wooden or plastic spoon.
Day 5: Add 1 cup sugar, 1 cup flour, and 1 cup milk.
Days 6, 7,8 & 9: Stir.
Day 10: Add 1 cup sugar, 1 cup flour, 1 cup milk. Stir, then pour 1 cup started
into 4 containers. Give away 3, keep 1. Use it to make friendship bread.

Amish Friendship Bread
1 cup
% cup
3
1 cup
2 cups
1 tsp
V2 tsp

*Amish Starter
Oil
Eggs
Sugar
Flour
Cinnamon
Salt

'A tsp
1 V* tsp
1 tsp
1 cup

cup
1 lg bx

V2

Baking Soda
Baking Powder
Vanilla
Fruit: soft raisins, diced
apples, canned drained or
combination
Pecans or Walnuts, chopped
Vanilla Instant Pudding Mix

Beat starter, oil, eggs, and sugar. In a separate bowl, combine flour, cinnamon,
salt, soda, powder and pudding mix . Add dry ingredients into starter mixture. Stir in
vanilla, fruit, and nuts. Pour into 2 large pans or 1 Bundt pan, well- greased and sugared
(with sugar/cinnamon mixture)Sprinkle extra on top of bread. Bake at 350 °F. for 45 to
60 minutes. Bake until top is firm and lightly brown. Cool 10 minutes before removing
from the pan. This is a great holiday bread. Give ajar of starter and a loaf of this delicious
bread away to friends.
Jane Harkleroad
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Tip-Top Soup Bread

1 % - I Vi c u p s
1 cup
% cup
1 tbs
Vi cup

Flour
Whole Wheat Flour
Cheese, grated
Sugar
Water

1 pkg
1 tsp
Vt tsp
54 cup

Rapid Rise Yeast
Salt
Garlic Powder
Milk

1L

In a large bowl, combine 14 cup flour, whole wheat flour, cheddar, Undissolved
yeast, salt and garlic powder. Heat milk and water until very warm (120 to 130°F.)
Gradually add to dry ingredients. Beat 2 minutes at medium speed using electric mixer,
scraping bowl occasionally. Add enough remaining flour to make a soft dough. Knead
on lightly floured surface until smooth and elastic, about 8 to 10 minutes. Cover ; let rest
10 minutes. Shape dough into a 5-inch ball; place on greased baking sheet. Cover; let rise
in warm, draft-free place until doubled in size, about 1 hour. Bake at 375°F .for 20 to 25
minutes or until done. Remove from sheet; cool on wire rack. Cut into different shapes
such as squares, circles, and diamonds. Use cookie cutters for other fun shapes like stars
and hearts. Drop into soup sparingly.
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Recipe For Happiness
2 cups
1
1

Patience, heaping
Heart full of Love
Head full of Understanding

2
Dash

Handfuls of Generosity
of Laughter

Sprinkle generously with Kindness. Add plenty of Faith. Mix well. Spread over
a period of a life-time and serve everybody you meet.

11

82

I

r

•]

Good Morning Bread

1 pkg
1 pkg
Vz cup

Yeast rolls, frozen (24 count)
Vanilla Pudding, cook & serve
Pecans, chopped

Brown Sugar
Butter, melted

1 cup
Vz cup

i

Arrange rolls in a single layer in a tube pan. Pour melted butter over the rolls.
Mix dry pudding and brown sugar together and sprinkle over the rolls. Let this sit
overnight with a moist dish towel covering the pan. The rolls will defrost, then rise. In the
morning, cook at 350°F. for 15 to 20 minutes. Turn out on a platter and serve. This is a
great, easy addition to breakfast when you have company.

Fastnachts
cup
VA cup
3 tbs
Vz tsp
Vz cup

Vz

Milk
Sugar
Butter
Salt
Water, warm -105 to 115 °F.

1 pkg
1
3 VA cups

Yeast, active dry
Egg
Flour, all-purpose
Vegetable oil - deep frying
Confectioners' Sugar

Heat milk in a small saucepan over low heat just until bubbles form at the edge.
Remove from heat and stir in sugar, butter and salt. Cool to 105 -115 °F. Meanwhile,
combine water and yeast in a cup; set aside 5 minutes for yeast to soften. Combine 3 %
cups flour, the milk mixture and the yeast mixture in a large bowl. Stir unntil combined.
Turn mixture out onto a boaard sprinkle with the remaining Vz cup flour and knead until
smooth and manageable adding as much of the flour on the board as necessary.. Shape into
a ball and place in an oiled bowl. Turn over once to oil top of dough. Cover and set aside
in a warm place until double in size, about 1 hour. Roll out raised dough to a 16-inch
square; cut into 16 (4-inch) squares. Cut a 1-inch slash in the center of each. Set
fastnachts aside to rise slightly, about 30 minutes. Heat oil to 375°F. Fiy fastnachts until
golden on both sides. Drain on paper towels. Put confectionery' sugar in paper bag.
Shake in powdered sugar to coat completely while hot.

Refrigerator Yeast Rolls
2tbs
% cup
3
4 Vz cups

Yeast
Water, warm
Eggs, beaten
Flour

Vz cup
cup
2 tsp

Vz

Shortening
Sugar
Salt

Soften yeast in warm water for 10 minutes. Combine yeast, eggs, flour,
shortening, sugar and salt. Cover and let rise until double. Punch down and refrigerate all
•
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15 minutes. Makes 2'A dozen.

SI

Dyana Van Tassell

83

SL

Granny Mann's Sweet Bread
3 cups
3 tbs
1 tsp
1

Flour
Sugar
Salt
Egg

3 tbs
1 tbs
1 cup

Shortening
Yeast, rounded or 1 pkg
Water, warm

Combine, flour, sugar, and salt. Using fork, blend in shortening and egg.
Dissolve together then add to dough :yeast in warm water. Cover and let double in size
(overnight is OK) Roll out 'A" thick and use biscuit cutter or shape into small loaf. Place
in greased pan (if making rolls, place them close together so they rise higher) "Paint" with
melted butter. Allow to rise Bake at 375°F. For 25 minutes. This recipe can also be used
as base for cinnamon rolls.

Italian Sausage Bread
2
2 XA lb
1
1
XA lb

Frozen Bread Dough, thawed
Italian Sausage
Bell Pepper, Ig. cut into strips
Onion, sliced
Mushrooms, sliced fresh

1
2 cups
lA tsp
'A tsp

Egg, white
Mozzarella Cheese, shredded
Oregano
Italian Seasoning

Remove skin from sausage and cook in chunks until lightly browned. Remove
sausage wit a slotted spoon and saute onion, pepper, and mushrooms in the sausage
drippings. Return sausage to vegetables, and add oregano and Italian seasoning. Thaw
loaves of bread dough and let rise according to package directions. Roll out each loaf of
dough into a flat rectangle on a greased baking sheet. Spoon half the sausage mixture
along the center of each of the rectangles. Top with cheese. Fold up sides and end of
dough to the meddle to enclose the filling, pinching edges to seal. Brush with egg white.
Pierce top in 3 places. Bake as directed on bread package. Cool a few minutes, slice and
serve hot.

Pizza Dough
3 lA cups
VA cup
1 Vi cups

Flour, self-rising
Sugar
Water, real warm

1 pkg.
cup

1/3

Yeast
Oil

Mix flour and sugar. Mix yeast and warm water, then add oil to this. Mix liquid
mixture into flour and sugar. Cover with cloth and let rise for one hour. Knead dough on
floured surface adding flour until dough gets a good consistency. (Makes 203 pizza
crusts.) Place in greased pizza pans, top with tomato sauce, oregano, cheeses and other
pizza topping favorites such as hamburger, mushrooms, pepperoni, Canadian bacon, olive,
onions and peppers. Bake at 400°F. for 15-20 minutes.
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Creating Your Own Bread Machine Recipes
Ingredients

1Vz LB Loaf

2 LB Loaf

Total Liquid

\Vs - IV2 cups

1V3- 2 cups

Flour

3- 3 V2 cups

4- 4 Vz cups

Gluten

1 - 6 tsp

2 - 8 tsp

Fat

0-8TBL

0 -10 TBL

Sweetener

0-4TBL

0-6TBL

Salt

Vz - 1 Vz tsp

Vz - 3 tsp

Yeast

Vz - 4 tsp

1 - 5 tsp

Fruit/Nuts

1 Vz - 2 cups

2- 3 cups

Tips
1.

Use 3 oz. liquid to each 1 cup of flour

2.

Eggs and honey count as liquid ingredients

3.

Add more yeast with a recipe that has cheese or fruit added.

4.

Add more gluten if using whole wheat or specialty flour.

5.

Whole wheat flour soaks up more liquid than white flour.

6.

Egg breads rise higher and are more delicate than non-egg breads.

7.

Certain breads, like brioche, can have three times the fat.

8.

Breads with more sweetening brown faster.

9.

A recipe that will be baked in a regular oven can have more flour, so you
can make a larger loaf than in a bread machine.

ST

I
V* cup
1 tbs
3 pkg
2 cups

S

Quick Rolls
(school recipe)
Sugar
Salt
Dry Yeast
Water, warm

V* cup
4 cups
'A cup

Shortening, melted
Flour (before sifting)
Dry Milk

Place first 4 ingredients in mixing bowl, stir well, add melted shortening which
is cool. Let stand in warm place 10 minutes or until mixture is bubbling. Add dry milk to
flour, then add enough flour to first ingredients to make a soft dough. Use other flour to
knead and roll out dough. You might have to get more flour. Roll out dough to lA inch
thickness and cut, place on greased pan, brush with butter or margarine. Let rise to double
in size. Bake 350°F. for 15 minutes. Note: This is really 2 recipes in one.. This roll recipe
is the starter for some yummy Cinnamon Rolls. Roll out dough as thin as possible, brush
with melted butter or margarine. Mix sugar and cinnamon together and spread over dough.
Roll up like jelly roll and cut 'A" thick. Place on greased pan and let rise until double in
size then bake at 350°F. for 15 minutes. Use powdered sugar and water to spread on top
when cooled.
Frances McElveen

Wheat & Oat Bran Bread
2 pkg
2 cups
% cup
2 tsp
% cup

Dry Yeast
Water, warm
Brown Sugar, firmly packed
Salt
Olive Oil

1 cup
1 cup
3-3 A cups

Oat Bran
Whole Wheat Flour
Bread Flour
Butter-flavored cooking
spray

Dissolve yeast in warm water in a large mixing bowl. Let stand 5 minutes. Add
brown sugar, salt and 'A cup olive oil. Stir in oat bran and whole wheat flour. Gradually
stir in enough bread flour to make a soft dough. Turn dough out onto a floured surface and
knead until smooth and elastic. (About 5 minutes) Place in a bowl coated with olive oil,
turning to grease top. Cover and let rise in a warm place free from drafts for 45 minutes
or until doubled in bulk. Punch dough down and divide into 24 balls for rolls, place in
well-greased muffin pans. Cover and let rise in a warm, draft-free place for 30 minutes.
Bake at 375°F. For 15 minutes or golden brown. To make loves: divide dough in half and
shape each portion into a loaf. Place in 2 well-greased 9x5 inch loaf pans. Cover and let
rise as directed. Bake at 375°F. For 30 minutes or until loaves sound hollow when tapped,
shielding with aluminum foil after 20 minutes..
Beth Russell
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March Goldman's Rich Dough & Rugulah
Rich Dough

1 pkg
Vi tsp
lA tsp
3 tbs
1 cup
3 cups
3
V* cup
1 cup

Dry Yeast
Sugar
Salt
Water, very warm
Unsalted Butter, cut into
chunks
Flour, all-purpose
Egg Yolks
Sugar
Sour cream

Rugulah

54
l'A cups
Vi tsp
Vi cup
lA cup
'/a jar
1
3 tbs

Recipe rich dough
Walnuts, chopped fine
Cinnamon
Sugar
Raisins, black
(plumped & drained
Apricot Jam
Egg
Milk

Make the dough: Combine the yeast, sugar, and water. Let foam 10
minutes. Cut the butter into the flour until it resembles fine, grainy meal. (This can
also be done in a food processor, using the metal blade and pulsing until mixture is
grainy.) In a medium mixing bowl combine the yolks, sugar, and sour cream.
Using a wooden spoon, stir in the yeast mixture and the flour until a soft dough
forms and slides off spoon. Transfer dough to a lightly greased bowl. Cover with
plastic and refrigerate overnight. (At thispoint, the dough can also be wrapped well
in plastic and frozen. If you intend to use it for small pastries, divide it into
appropriate portions before freezing. Defrost in the refrigerator overnight, or at
room temperature for an hour or so.)
Preheat the oven to 350° F. Grease a cookie sheet or line it with
parchment paper. Combine the cinnamon, walnuts, sugar, and raisins in a bowl. In
another bowl, mix the egg with the milk. Set both aside. Warm the apricot jam in
a small saucepan until it is spreadable. If the mixture is too thick, add 1-2 tsp. warm
water to loosen. Divide the dough in four portions. Work with one portion at a
time, refrigerating others. Roll the portion you are working with into a 9-inch circle
and brush it with apricot jam, using a pastry brush or the back of a spoon. Sprinkle
evenly with some of the nut mixture. Cut the circle into 10-12 wedges. From the
outer edge, roll each wedge into the center, making a miniature "croissant". Brush
each rugulah with the egg/milk wash and sprinkle with sugar. Place on a greased
cookie sheet. Bake for 20 minutes or until golueii brown. The rugulah can be
dusted with icing sugar if desired before serving. Makes 3-4 dozen pastries.
Dora DuPont
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Tricia Moody's Rolls
2 pkg.
54 cup
1 54 cup

Dry Yeast
Warm Water
Buttermilk, warm (or dry buttermilk.

Add

milk powder to dry ingredients and add warm
water at time to add milk.)

1

'/* cup
54 cup
1 tsp
54 tsp
4 54 cups

Sugar
Oil
Salt
Baking Soda
Flour

Dissolve yeast in V* cup warm water. Add oil to buttermilk (or 1 54 cup warm
water) then stir dissolved yeast into liquid mixture. Place flour, sugar, salt, and baking soda
in bowl. Make a well in dry ingredients and liquid mixture all at once. Mix well. Let
dough rest 10 minutes. Roll out and cut with biscuit cutter. Place in greased pan, let rise
until doubled. Bake in 400°F. Until golden brown. 2 dozen rolls. Comments: This dough
is excellent to use for making.cinnamon rolls. Add 54 cup additional sugar to dry
ingredients, more if rolls are not to be iced. Roll out dough and construct as for cinnamon
rolls. Tricia Moody lives in San Patricio County, Texas, and has operated a small bakery,
selling only homemade cakes, cookies and rolls.
Lynn G. Walshak

Yeast Rolls
1 cup
1 cup
1 54 tsp
1 cup

Sugar
Shortening
Salt
Water, warm

2 pkg
1 cup
2
6 cups

Yeast
Water, warm
Eggs, beaten
Flour, all-purpose

Pour 1 cup water over shortening, sugar, and salt and stir till melted. Pour lcup
warm water over yeast and dissolve, add to shortening water and sugar and salt,add beaten
eggs and mix well. Add flour, mix well in large bowl, cover with damp cloth and
refrigerate 6 hours before using. As needed, pinch off and knead as biscuits, roll and cut.
Let rise 2-3 hours before baking; brush tops with butter, before baking. Unused dough will
keep one week or longer. Bake 400°F. Until brown. Very light and good.

Whole Wheat Rolls
2 pkg.
1 54 cups
1/s cup
1 tsp

Dry Yeast
Water, warm (105°-115 °)
Sugar
Salt

54 cup
1
2 % cups
2 54-2 54 cups

Vegetable Oil
Egg, slightly beaten
Whole Wheat Flour
Flour, all-purpose

Dissolve yeast in warm water in large mixing bowl; add sugar and next 4
ingredients. Beat for 2 minutes. Gradually, stir in enough flour to make a soft dough.
Turn dough out onto a well-floured surface, and knead until smooth and elastic. Place in
a bowl coated with cooking spray, turning to grease top. Cover and let rise in a warm
place (85°) until doubled in bulk. Punch dough down, and divide in half; roll reach portion
into a 14"x9" rectangle. Cut dough in 54 crosswise; cut each half into 9 (1" wide) strips.
Roll each strip into a spiral like a jellyroll (or cinnamon roll), and place in muffin pans
coated with cooking spray. Spray the tops of the rolls, too. Let rise, uncovered, in a warm
place (85°) for 40 minutes or until doubled. Bake at 400°F. For 12 to 15 minutes
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Tips For Home
Baked Bread:

If you'11 be using your bread within a few
days, wrap the loaf so that it's airtight
and store at room temperature.
If the loaf is made with perishable
ingredients, like meat or cheese, wrap the
bread and store it in the refrigerator.
Breads that aren't made with perishable
ingredients should not be stored in the
refrigerator; it will make the bread
become stale more quickly.
If you'll be keeping your bread for more
than a few days, seal the loaf in a
freezer-proof bag. The bread will keep in
the freezer for up to three months.
Thawing frozen bread will take about 2 to
3 hours at room temperature. If you slice
your bread before freezing, you can toast
it straight out of the freezer.
To warm bread, wrap loaf in foil and heat
in a 350-degree oven for 15 to 30 minutes.
Ki
f VlO 1 2 Of
t QC +- r\
produce a crisp crust. Thaw frozen bread
thoroughly before warming in oven.
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BAKING PERFECT BREADS
Hints For Baking Breads

1. Kneading the dough for a half minute
after mixing improves the texture of
baking powder biscuits.

4. Dip the spoon in hot water to measure
shortening, butter, etc., the fat will slip
out more easily.

2. Use cooking or salad oil in waffles and
hot cakes in the place of shortening. No
extra pan or bowl to melt the shortening
and no waiting.

5. When you are doing any sort of
baking, you get better results if you
remember to preheat your cookie sheet,
muffin tins, or cake pans.

3. When bread is baking, a small dish of
water in the oven will help to keep the
crust from getting hard.

6. Small amounts of leftover corn may be
added to pancake batter for variety.

Rules for Use of Leavening Agents
1. To 1 teaspoon soda use 2 V«teaspoons
cream of tartar, or 2 cups freshly soured
milk, or 1 cup molasses.
2. In simple flour mixtures, use 2
teaspoons baking powder to leaven 1 cup
flour. Reduce this amount lA teaspoon for
each egg used.

3. To substitute soda and an acid for
baking powder, divide the amount of
baking powder by 4. Take that as your
measure of and add the acid according to
rule 1 above.

Proportions
Biscuits
Muffins
Popovers
Waffles
Cake with fat

To 1 cup flour use 1 %
To 1 cup flour use 1 'A
To 1 cup flour use 1 'A
To 1 cup flour use 1 %
To 1 cup flour use 1

teaspoons Baking Powder
teaspoons Baking Powder
teaspoons Baking Powder
teaspoons Baking Powder
teaspoons Baking Powder

Batters and Dough
Pour Batter
Drop Batter
Soft Dough
Stiff Dough

To 1 cup liquid use 1 cup flour
To 1 cup liquid use 2 to 2 'A cups flour
To 1 cup liquid use 3 to 3 XA cups flour
To 1 cup liquid use 4 cups flour
.
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Breads
biscuits
cornbread
gingerbread
loaf.
nut bread
popovers
rolls

Minutes
12-15
25 - 30
40-50
50-60
50 - 75
30 - 40
20 - 30

Temperature
00° - 450°
400° - 425°
350° - 370°
350° - 400°
350°
425° - 450°
400° - 450°

J
Cold Green Beans
2 cans
'/2

1-2 tsp
14 cup

Green Beans (16 oz)
Onion, sliced
Oil
Sugar

1 cup
1 tsp
1 tsp

Vinegar
Pepper
Salt

Bring all but first two ingredients to boil. Pour over onions and green beans.
Chill before serving.
Debbie DeVage

Green Bean Casserole I
1 14 tbs
3 tbs
1 14 cup
3-4 tsp

Butter
Flour
Milk
Ranch Salad Dressing, dry

1 cup
2
114 cups
j l/4 jb

14 tsp

White pepper

1 cup

Onion, chopped
Garlic Cloves, minced
Fresh Mushrooms, sliced
Fresh Green Beans, cooked
Bread Crumbs

To make white sauce, melt butter in small saucepan over low heat. Stir in flour;
cook 1 to 2 minutes stirring constantly. Using wire whisk, stir in milk; bring to a boil.
Cook, whisking constantly, until thickened. Stir in dressing mix and white pepper; set
aside. Preheat oven to 350°F. Spray medium skillet with nonstick cooking spray; heat
over medium-high heat. Add onion and garlic; cook and stir 2 to 3 minutes or until tender.
Remove half of onion mixture; set aside. Add mushrooms to onion mixture remaining in
skillet and cook about 5 minutes or until mushrooms are tender. Combine mushroom
mixture, green beans and white sauce in 114 quart casserole. Combine bread crumbs with
reserved onion mixture; sprinkle over casserole. Bake, uncovered, until heated through,
about 20 to 30 minutes.

Green Bean Casserole II
1 cup
2 tbs
1 cup
3/t cup
!4 cup

Onion, chopped
Butter
Milk
Sharp Cheddar Cheese, shredded
Sour Cream

1 tbs
14 tsp
1 lb
2 cups

White Sugar
Salt
Green Beans, cut, frozen
Prepared Stuffing

Preheat oven to 350°F. Place thawed green beans in a 9"xl3" inch glass pan.
Saute onions with butter in a large frying pan over medium heat until translucent. Add
flour and stir to coat flour. Gradually add milk and bring to a boil. Add cheese, sour
cream, sugar, and salt. Cook until thickened and cheese is meited. Pour mixture over
green beans and top with a layer of stuffing. Bake for 25 to 30 minutes. Makes 8 to 10
servinus.
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Oven Roasted Carrots and Turnips
Carrots, peeled, sliced
Turnips, halve & quartered

% cup

Olive Oil
Salt & Pepper to taste

i

Preheat oven at 400°F. Prepare the carrots and turnips so they are about the same
size and shape. First peel and trim the carrots. Cut carrots in Va inch slices on the
diagonal. Pare off the skin and outer layer on the turnips, halve or quarter them lengthwise
and slice into Va inch thick pieces. In a large bowl, toss the carrots and turnips together
with the olive oil, and season generously with salt and pepper. Spread the vegetables
evenly in a baking pan in a single layer, and roast, uncovered. Cook for 20-45 minutes ,
stirring and tossing occasionally, until vegetables cooked through.
Lois Roberts

Tangy Carrot Coins
1 lb
1 tbs
Va tsp

Carrots, sliced
Brown Sugar
Salt

3 tbs
1 tbs

Butter
Dijon Mustard

Place carrots in a saucepan. Add 1 inch of water; bring to a boil. Reduce heat;
cover and simmer for 7 to 8 minutes or until crisp-tender. Drain the carrots and add
remaining ingredients. Cook and stir over medium heat for 1-2 minutes or until sauce is
thickened and the carrots are coated. Yield 4 servings.
Lillian Brown

Vegetable Casserole
1 can
1 can
1 can
8 oz
1 cup

Mixed Vegetables, drained
Whole Kernel Corn, drained
Cream of Chicken Soup
Cheddar Cheese, grated
Onion, chopped

1 cup
V2 cup
V2 cup
1 pkg

Celery, chopped
Mayonnaise
Butter
Ritz Crackers

In a large bowl, combine soup, mayonnaise, onion, celery, mixed vegetables,
corn, and cheese. Pour into a greased casserole dish. Crush Ritz crackers and combine
with melted butter and spread over the vegetable mixture. Bake for 35 minutes or until
brown at 350°F.
Jane Harkleroad

Onion Rings
2
2
'A cup

Onions, sliced & separated
Eggs, beaten
Cornstarch

Vi cup
V* tsp
XA cup

Flour
Salt
Water

Mix and dip onion rings. Deep fry until golden brown.
Jean Gay
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Sour Cream and Onion Green Bean Casserole
54 cup
12 oz
2 cups

Butter
Cheddar Cheese, shredded
Durkee French Fried Onions, divided

2 cups
4 cans

[§

Sour Cream
French Green Beans

Preheat oven to 350°F. Grease a 154 quart casserole dish. In a large skillet, melt
four tablespoons butter or margarine. Add sour cream, stirring continually. When the
mixture is hot and bubbly stir in 8 oz. cheddar cheese. Add one cup of the fried onions.
When the cheese has melted, add the green beans, stirring until they are coated. Pour the
entire mixture into the prepared casserole dish. In a small skillet, melt the remaining four
tablespoons of butter. Mix remaining cup of the ffench fried onions into the butter, when
coated, pour the mixture over the green bean mixture. Top with remaining cheese. Bake
for 15-20 minutes until cheese is melted and onions are browned .
Jennifer Gerrald

Butter Bean Casserole
1
1

54 cup

Bell Pepper, medium
Onion, medium
Margarine

2 pkg
1 can

Tiny Butter Beans
Mushroom Soup
Cracker Crumbs

Cook beans according to package directions and season with 54 cup margarine and
salt. Cut bell pepper and onion into small pieces and saute in 54 cup margarine. Drain
beans and mix with bell pepper, onion, and mushroom soup. Place in casserole dish and
cover with cracker crumbs. Bake at 325°F. Allow 20- 30 minutes cooking time.
Debra Skinner

Harvard Beets
1 can
54 cup
1 tbs

Beets, diced or sliced
Sugar
Cornstarch

54 tsp
54 tsp
54 cup

Salt
Pepper
Vinegar

Drain Beets, reserving the liquid. Pour liquid into a measuring cup and add
enough water to yield 1 cup. Combine sugar, cornstarch, salt, pepper, and vinegar in a 1
quart casserole dish or bowl. Stir in beet liquid. Cook, uncovered on high for about 254
to 3 minutes. Be sure to stir occasionally until the mixture thickens and is translucent.
Add the beets and stir, gently. Cook covered on high for 3 minutes or until beets are
piping hot. Serves 4.
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5 cups
1 cup
1 cup
1 can

Carrot Casserole
Carrots, cooked
Onions, diced
Cheddar Cheese, shredded
Celery Soup

'/4 cup
1 tbs

0
Milk
Butter
Seasoned Croutons

Saute onions in butter until tender. Add cheese, celery soup and milk. Stir in
with carrots and pour into a greased casserole dish. Top with crushed croutons, and bake
for 30 minutes at 350°F.

Honey Glazed Baby Carrots
2 tbs
1 tbs
1Vi pkg
!4 tsp

Butter
Light Brown Sugar
Mini Peeled Carrots
Salt

V2 tsp
XA tsp
2 tbs
2 tbs

Ground Coriander
Pepper
Honey
Fresh Mint, chopped

In large pot combine butter with brown sugar. Place over medium heat; cook
until butter and sugar melt. Stir in carrots, salt, coriander and pepper; drizzle with honey.
Cover and cook until carrots are tender, 10-12 minutes. Remove from heat; stir in mint.
Transfer to serving bowl. Makes 6 serving.
Pattie Paulk
21b
1
XA cup
% cup
1 tsp

Zesty Carrots
Carrots
Onion, sliced thin
Salad Oil
White Vinegar
Worcestershire Sauce

1
1 can
1 cup
1 tsp
1 tsp

Green Pepper, sliced thin
Tomato Soup
Sugar
Prepared Mustard
Salt & Pepper, ea.

Clean and slice carrots. They will look special if you slice on the diagonal. Boil
in salty water until tender, but not soft. Drain in a colander. Let cool. In a clear glass
bowl, put down a layer of carrots, thin slices of green pepper, and thins slices of onion.
Mix the soup with the sugar, mustard, vinegar, oil, Worcestershire sauce, salt, and pepper
to your taste. Use a wire whisk and blend those ingredients well. Pour the sauce over the
vegetables, cover, and refrigerate overnight to let the flavors meld.
Jane Harkleroad
1 can
1 can
14 cup

r*.» 1 /-1
oaheu Lorn
Whole Kernel Com, drained
1 cup
Cream Style Corn
2
Sour Cream
1 pkg

Butter, melted
Eggs
Com Muffin Mix

Preheat oven to 350°F. Combine the whole kernel com, cream style com, sour cream,
melted butter, beaten eggs, and com muffin mix. Mix well and pour into one 9x13 inch
baking pan. Bake for 35-45 minutes. Makes 10-12 servings.

1
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1
1
% cup

2
'A tsp
'Alb

Eggplant Parmesan
Eggplant, sliced
White Wine
Garlic Cloves, chopped
Basil
Mozzarella Cheese, grated

1
1 can
'A cup

Egg
Tomato Sauce
Parmesan Cheese
Bread Crumbs to taste
Olive Oil to taste

i

Peel and slice eggplant % inch thick. Beat egg and wine together. Dip eggplant
slices in egg mixture, then in bread crumbs and brown in oil. Drain on paper towels
Simmer tomato sauce, garlic and basil together in saucepan for 10-15 minutes. Layer half
the eggplant, mozzarella, Parmesan and sauce in baking dish, then repeat lavers Bake for
30 minutes at 350°F.
Lillian Brown
3 tbs
1

1
2 cups

2
A cup

Suzanne's Zesty Eggplant
Olive Oil
Eggplant, cut 4" sq
Onion, chopped
Italian Style Bread Crumbs
Eggs, lightly beaten
Parmesan Cheese

1 jar
1
2 tbs
'A cup
16 oz

Prego Spaghetti Sauce, lg
Bottle Chili Sauce
Worchestershire Sauce
Brown Sugar
Mozzarella Cheese, shredded

Saute eggplant and onion in oil over medium heat until tender. Put eggs into a
mixing bowl. Drain vegetables and place in a bowl with eggs. Coat well. Put bread
crumbs and vegetable- egg mixture into zip-lock bag and shake well. Spread eggplant
mixture evenly in the bottom of a casserole dish that has been coated with pan spray. In
a sauce pan combine spaghetti sauce, chili sauce, brown sugar, and Worcestershire sauce
and cook over medium heat, stirring constantly, for about 3-5 minutes or until sugar has
melted. Pour sauce over eggplant. Top with mozzarella and Parmesan. Cover with foil
and bake for 35-40 minutes at 350°F.
Suzanne Metcalf

6
10 oz
1/3 cup
'A c
2 tbs

Broccoli Stuffed Vidalia Onions
Onions
Broccoli, chopped
Mayonnaise
Parmesan Cheese
Lemon Juice

2 tbs
2 tbs
'/* tsp
% cup
3 oz

Margarine
Flour
Salt
Milk
Cream Cheese, cubed

Peel and halve onions. Parboil in lightly salted water about 5 minutes or until
slightly transparent. Drain. Remove centers, leaving about 3 layers. Chop enough of the
centers to make 1 cup. Cook broccoli and combine with chopped onion, Parmesan cheese,
mayonnaise and lemon juice. Spoon into onion halves. Topping: Melt butter, blend in
flour and salt. Add milk and cook until thickened. Blend in cream cheese. Spoon over
and bake uncovered for 20 minutes or until slightly browned at 375°F.
Beth Russell
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Garlicky Baked Vegetables With Spoon Bread Topping
Garlicky Baked Vegetables:

2 tbs
2 tsp
V* tsp
2 cups
1/z cup
3
1 tsp
Va

2 cups
2

Butter, melted
Flour, all purpose
Lemon Pepper Seasoning
Peas, shelled, fresh
Onion, thinly sliced
Garlic Cloves, pressed
Salt
Rosemary, crushed
Potatoes, peeled, thin sliced
Tomatoes, peeled, thin sliced

Spoon Bread Topping:
1
1 tbs
1 tsp
2
Wa cup
'A tsp
% cup
% cup

Garlic Clove, fresh, pressed
Butter
Nutmeg
Eggs, separated
Milk
Salt
Yellow Cornmeal
Sharp Cheddar Cheese,
grated

Garlicky Baked Vegetables: Combine butter, garlic, flour, salt, lemon-pepper
and rosemary. In a buttered 7 14 cup souffle dish or casserole, layer vegetables and
seasoned butter; place peas in bottom, then potatoes, onion and tomato slices, spooning
part of the seasoned butter over each layer. Cover tightly and bake in preheated 350°F.
oven for 30 minutes. Meanwhile, prepare Spoon Bread Topping. Remove baking dish
from oven; uncover and pour topping over. Return to oven and bake 35 minutes longer,
or until topping is puffed and nicely browned and point of small knife inserted in center
comes out clean. Serve at once from baking dish.
Spoon Bread Topping: In heavy saucepan, combine garlic, milk, butter, salt and
nutmeg gradually stir in cornmeal. Bring to a full boil, stirring constantly; boil 1 minute;
until thick, then remove from heat. Beat egg yolks lightly. Stir a small amount of hot
mixture into yolks, then mix yolks into hot cornmeal. Stir in cheese. Beat egg whites until
barely stiff; fold into cornmeal mixture.

Swiss Potatoes
1 Vi
1 tsp
1 tsp

Potatoes, sliced thin
Salt
Dried Onion, minced

1 lA cup
VA. lb
2

Milk, scalded
Swiss or Gruyere Cheese, grated
Eggs, beaten

Mix all ingredients together in medium sized baking dish. Sprinkle more cheese
on top and bake uncovered for 1 hour and 15 minutes at 300°F.
Bede Mitchell

1
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Honey - Baked Onion
6
1 V2 cups
6 tsp

Vidalia Onions, white
Water
Honey

1 'A cups
6 tsp

E
Tomato Juice
Butter, melted

Peel and trim onions. Cut in half and place in buttered baking pan. Mix other
ingredients; pour over onions. Bake one hour or until soft at 325°F.
Lillian L Brown

Quick Baked Vidalia Onion
1
1 tsp

Vidalia Onion
Butter

1

Beef or Chicken Bouillon Cube

Hollow the center of onion to a depth of 1", chop removed onion. Place butter
and bouillon cube in center of onion; top with the chopped onion. Place in a covered
casserole dish and microwave for 3 minutes on medium high. Gently stir center to assure
that bouillon is dissolved. Microwave for 3 more minutes at same temperature. Onion will
be done when it is tender. Cut into V«wedges and serve. Serves 4.
Jennifer Gerrald

Stuffed Peppers
1 lb
3 cups
1 cup

Mild Pork Sausage, rolled
Rice, cooked
Onion, chopped

1
1 tsp
lean

Celery, chopped
Garlic Powder
Cream of Mushroom Soup

Preheat oven to 350°F. Mix together ingredients and stuff the peppers. You can
place the stems back on but remove when serving. Place stuffed peppers in a roasting pan
and bake for 30 minutes or until pork is no longer pink.

Potato Casserole
4-5
2 A tbs
3 tbs
2 tbs

Potatoes, peeled & diced
Salt & Pepper
Butter
Flour

2 cups
2
2 tbs
3 tbs

Milk
Boiled Eggs, peeled & sliced
Onion, chopped
Breadcrumbs, dried

Place potatoes in a large saucepan. Cover with cold water. Add V2 tsp salt and
bring to a boil. Reduce heat to iow and cook 20-25 minutes or until potatoes are tender.
Drain; reserve. Melt 2 tablespoons butter in medium saucepan. Add flour, salt, pepper;
cook until bubbly. Add milk; stir well. Cook, stirring constantly until thickened.
Combine potatoes, boiled eggs, onion, salt, and pepper in lightly greased 1 'A quart
casserole. Add white sauce; blend lightly with spatula. Melt remaining 1 tablespoon
butter. Add breadcrumbs; mix well. Sprinkle buttered crumbs over casserole. Bake for
30 minutes at 350°F. Serve hot! Makes 4 servings.
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1
1 pkg
1 can
8 oz

Cheesy Hash Brown Bake
Potatoes, shredded
Cream of Celery Soup
Sour Cream

cup
1 jar
1 cup

•

L

Parmesan Cheese, shredded
Pimentos, diced & drained
Cheddar Cheese, shredded

Vz

In a large bowl, combine the first 5 ingredients. Add Vz cup of cheddar cheese.
Lightly grease a 9x13 baking dish. Spoon the potato mixture into the dish. Bake for 40
minutes at 350°F. Sprinkle with the remaining cheddar cheese and bake for 5 additional
minutes. Serves 6-8.

Cream Cheese & Herb Mashed Potatoes
4
2 tbs
Vz cup
4 oz

Potatoes, peeled and quartered
Butter
Milk
Cream Cheese, softened

1 tbs
1 Vz tbs

Chives, snipped
Parsley, chopped
Salt & Pepper to taste

Boil the potatoes until soft. Drain, and add the rest of the ingredients. Mash to
the desired consistency. Check the seasonings. Serve warm. Serves 4.

Potatoes Raclette
1 lb
% cup

Potatoes, peeled, cut V" slices
Heavy Cream

8 oz

Raclette
Salt & Pepper to taste

Pre-heatovento375°F. Lightly grease a medium casserole dish. Place Va of the potatoes
in the dish, season, and top with Vh of cheese. Repeat two more times. Pour on the cream.
Cover and bake for 45 minutes. Remove the cover and bake 15 minutes longer. Allow
to cool slightly before serving. Serves 4. ( If Raclette is not available, you can
substitute with Gruyere or domestic Swiss cheese.)

Irish Potato Casserole
4
16 oz
1

Potatoes, boiled, whipped
Sour Cream
Onion

1 pkg
2 cups

Bacon, fried crisp, sm pieces
Cheddar Cheese, shredded

Boil potatoes until firm or easily pierced by a fork. Drain and then whipped. Add
sour cream to hot whipped potatoes and combine onion and broken pieces of bacon into
a casserole dish. Cover with shredded cheddar cheese and bake for 20-30 minutes or until
cheese is melted at 350°F.
Debbie DeVage

Tater Tot "Inferno"
2 lb
1 can
1 can

Ground Beef
Cream of Mushroom Soup
Cream of Chicken Soup

1 pkg
1 pkg

l§

Mozzarella Cheese, shredded 8oz.
Tater Tots 16 oz

Put ground beef in skillet add seasoning and brown meat until no longer pink.
Drain fat off meat. In a separate bowl mix the two soups together. In bottom of 9"xl3"
baking pan put a layer of tater tots, then a layer of ground beef, spread soup on the ground
beef and top with mozzarella cheese. Repeat until the baking pan is full. Bake in 425°F.
oven for at least 30 minutes or until hot completely through. Let sit for five minutes before
serving.

Christmas Brunch Casserole
1 lb
1 tbs
2
2 cups
1.14 cups

Bacon
Butter
Onions, chopped
Mushrooms, sliced, fresh
Milk

4 cup
1 tsp
14 tsp
4
1 cup

Hash Brown Potatoes, thawed
Garlic Powder
Salt & Pepper, ea
Eggs
Cheddar Cheese, shredded

Preheat oven to 400°F. Grease a 9"xl3" casserole dish. Place bacon in large,
deep skillet. Cook over medium high heat until evenly brown. Drain and set aside. In a
separate skillet, melt the butter and saute the onions and mushrooms cook. Place potatoes
in bottom of prepared dish. Sprinkle with salt, garlic salt, and pepper. Top with bacon,
then onions and mushrooms. In a large bowl, beat eggs with milk and parsley. Pour over
casserole. Top with grated cheese. Cover and refrigerate overnight. Bake in preheated
oven for 1 hour or until set. If preparing and baking the same day cook for 45 minutes.

Sweet Potato Casserole
1 can
2
14 can
114 cups
1 tsp

Sweet Potatoes, 29 oz.
Eggs, beaten
Evaporated Milk
Sugar
Vanilla

14 cup
1 cup
Vz cup
1 cup
1/3 cup

Margarine, melted
Brown Sugar
Flour, self-rising
pecans, chopped
Butter or Margarine, melted

Mix the first five ingredients together. Fold in the margarine. Put into a large
greased baking dish. In a bowl mix brown sugar, flour, pecans, and melted margarine
together and spoon over the sweet potato mixture. Bake at 350°F. for 30 minutes.
Lori Godfrey
Marjorie Gay
Lillian Brown
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3 lbs
X A cup
lA cup
2

Squash Casserole III
Yellow Squash
Onion, chopped
Bread Crumbs, + more for top
Eggs, beaten

</2 stick
1 tbs
1 tsp
/2 tsp

Butter, divided
Sugar
Salt
Pepper

Preheat oven to 375°F. Cut up squash, boil until tender, drain, and mash. Add all
ingredients (except half of the butter) to squash and pour into baking dish. Melt remain ing
butter, pour over top, and sprinkle with extra crumbs. Bake for about an hour.
Anne Kleinginna

S.T.O.P.
3
2
1

Squash, Yellow, sliced
Tomatoes, sliced
Onion, sliced

1

Pepper, Green or Red, sliced
Margarine
Salt and Pepper to taste

In a deep baking dish, layer the sliced vegetables in the order listed above. After
each layer of peppers generously drop bits of margarine, and sprinkle with salt and pepper.
Repeat layering until dish is full. Bake in 350°F. oven for 30 minutes or until done.
Jane Harkleroad

Mustard-glazed Turnips
4 tbs
2 1b
% cup
1 tsp

Butter
Young Turnips, peeled
Chicken Stock (or bouillon)
Brown Sugar

2 tsp
2 tbs

Salt and Pepper to taste
Dijon Mustard
Parsley, finely chopped

In a large, heavy pan, melt the butter over low heat until it is frothy. Add the
turnips, turning them to coat them well. Cook over moderate heat for about 10 minutes,
shaking the pan frequently so that the turnips turn an even, deep golden color. Reduce heat
to low. Pour in the stock and add the sugar, salt and pepper. When the stock comes to
simmering , cover the pan tightly. Cook the turnips over low heat, shaking the pan
occasionally, for 20 minutes or until tender. Using a slotted spoon, transfer the turnips to
a plate. Stir the mustard into the pan juices and correct seasoning if necessary. Return the
turnips to the pan and reheat them, swirling them around to coat them with the glaze.
Sprinkle with parsley and serve.
Lois F_oLptk
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114 lb
114 tsp
Va tsp

S

Pineapple Sweet Potatoes
Sweet Potatoes, fresh
Salt
Pepper

2 cups
2 tbs

Artificially sweetened Pineapple tidbits
Diet Margarine

Boil potatoes until tender; peel; cool slightly. Mash until smooth; stir in
remaining ingredients, including syrup from pineapple tidbits. Return to stove and reheat.
Ann Hamilton

Sweet Potato Souffle
3
5
2 cups

Sweet Potatoes, boiled
Eggs
Sugar
Milk

3 tsp
14 cup
1 cup

Nutmeg
Raisins
Butter

Mix all above and add enough milk to make mixture soft enough to pour into
casserole which has been well buttered. Bake at 300°F. until golden brown.
Lillian Brown

Fried Green Tomatoes
1

Green tomato (per person)
Salt and Pepper to taste

White Cornmeal
Bacon drippings

Slice tomatoes about /*" thick, season with salt and pepper and then coat both
sides with cornmeal. In a large skillet, heat enough bacon drippings to coat the bottom of
the pan and fry tomatoes until lightly browned on both sides.
Debbie DeVage

Spinach Artichoke Casserole
lean
3 pkg
4 tbs
V3 cup

Artichoke Hearts, 14 oz
Spinach, chopped, defrosted
Butter or Olive Oil
Parmesan or Romano Cheese, grated

141b
2 tbs
6 tbs

Cream Cheese
Mayonnaise
Milk
Pepper to taste

Drain artichokes and place on bottom of 3 quart casserole. Squeeze as much
moisture as possible from spinach and layer on top of artichokes. In an electric mixer,
blend cream cheese, mayonnaise, and butter or oil until light and fluffy. Gradually beat
in milk. Spread mixture over top of spinach. Sprinkle with pepper and cheese. Bake,
uncovered, at 375°F. for 40 minutes or top is lightly browned. Serves: 10-12
Laura Davidson
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Spinach Casserole
3 pkg
2
V* cup

Spinach, chopped
Cream Cheese, 3 oz.
Butter - divided in half

1 cup
V* tsp

I
Herb Bread Dressing
Nutmeg
Salt and Pepper to taste

Cook spinach according to directions on package. Drain thoroughly. Return to
hot sauce pan and immediately blend in cream cheese and half of the butter. Season with
salt, pepper, and nutmeg. Turn into a buttered casserole and refrigerate until ready to bake
(45 minutes before serving). Spread dry dressing over top and drizzle with remaining
melted butter. Bake uncovered at 350°F. for 30 minutes. Serves 9.
Barbara Gerrald

Spinach Squares
4 bxs
3

Spinach, chopped & thawed
Eggs
Salt & Pepper to taste

1 cup
1 lb

Milk
Monterey Jack Cheese, shredded

Thaw and squeeze spinach. In bowl combine spinach and eggs, then salt, pepper
and milk. Mix well. Add shredded cheese. Place in 9"xl3" buttered pan and bake at
350°F. for 30 - 35 minutes.
Debbie DeVage
Carol Sowell

Squash Casserole
1 lb
1
!A tsp
14+

Yellow Squash, sliced
Onion, chopped
Salt
Ritz Crackers, crushed

1+ cup
2
1 cup
Vi cup

Cheddar Cheese, sharp, grated
Eggs, beaten
Milk, canned
Margarine, melted

Cook squash and onion with salt. Drain and mash squash and onion. Add
remaining ingredients, reserve enough cracker crumbs for topping. Pour into well-greased
1 Vi quart casserole dish. Sprinkle top with cracker crumbs (and cheese if you desire). Dot
with small bits of sliced margarine. Bake at 350°F. for about 30 minutes or until set.
Jane Harkleroad

Squash Casserole II
2 lbs
lean
1 etn

Squash, boiled and drained
Cream of Chicken Soup
Sour Cream, 8 oz.

1
'A c u p
1 pkg

Onion, finely chopped
Butter or Margarine
Stuffing Mix, 12 oz.

In large bowl, mix together the cooked, and drained squash cubes, soup and sour
cream. Melt butter in skillet, add onion and saute, stirring 2 or 3 minutes, add to stuffing
mix. Sprinkle half of stuffing mixture in bottom of casserole dish. Pour squash mixture
over it. Top with remaining stuffing mixture. Bake at 350°F. for 35-45 minutes.
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8
3 cups
54 cup
1 tbs
1 tbs

Zucchini Casserole
Zucchini, cut small pieces
Sour Cream
butter
Parmesan Cheese
Bread Crumbs

54 tsp
% tsp
1
1 tbs

Salt
Paprika
Egg Yolk
Chives, chopped

Simmer squash in water for 6-8 min. Drain well. Combine the next 5 ingredients
in saucepan. Stir over low heat until cheese is melted. Remove from heat and stir in egg
yolk and chopped chives. Add zucchini and place in baking dish. Cover with bread
crumbs and more Parmesan cheese. Bake at 375°F. until browned.
Beth Russell

Zucchini
5
1 tsp
4
2 tbs

Zucchini, cut in chunks
Salt
Cloves Garlic, sliced
Butter

2 tbs
54 tsp
54

Olive Oil
Oregano
Lime

Cut zucchinis in half lengthwise and then cut them sideways. Put zucchinis in
colander and sprinkle with salt to sweat them, let stand 30 minutes, then rinse and dry. Put
butter and olive oil in skillet, add sliced garlic cloves and brown, remove them from pan
and save. Add zucchini to oil in pan and cook over high heat until they start to brown.
Should be tender (not mushy). Transfer zucchini to a bowl and add half of the browned
garlic, oregano, and juice from 54 a lemon, mix well and serve.
Steve Gantt

Microwave Zucchini Lasagna
4
1

1 ctn
2 tsp

Olive Oil cooking spray
Zucchini, sliced
Egg
Ricotta, 8 oz.
Basil

1 jar
2 cups
8 oz

Salt and Pepper to taste
Marinara Sauce, 26 oz.
Bread Stuffing
Mozzarella Cheese, shredded

Slice the zucchini into very thin rounds. In bowl, blend together the egg, ricotta,
basil, and salt and pepper. Spread 1 cup of the marinara sauce over the bottom of a
13"x9"x2" baking dish. Arrange half the zucchini slices over the sauce. Spread half the
ricotta mixture over the zucchini. Sprinkie with i cup stuffing, followed by naif the
mozzarella and 1 cup marinara sauce. Repeat with a layer of the remaining zucchini,
ricotta mixture, stuffing, and sauce. Sprinkle with the remaining mozzarella. Cover the
dish with vented plastic wrap and microwave on High for 10-12 minutes. Let rest for 2
minutes before cutting and serving.
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3 tbs
1 cup
1 can

Nutty Rice Casserole
Butter or Margarine
Converted Rice
Chicken Broth

1 can
1/3 cup
V3 cup

[j

Mushrooms, undrained, 7 oz.
Slivered Almonds
Parsley, chopped fresh

Preheat oven to 350°F. Put butter in 9"x9" glass baking dish. Place in oven to
melt, about 5 minutes. Stir rice into butter until coated. Then stir in broth and mushrooms
with their liquid. Cover pan tightly with foil. Bake until liquid is absorbed and rice is
tender, 1 hour. Remove from oven and let stand 10 minutes. Melt remaining 1 tablespoon
butter in small saucepan over medium heat. Add almonds and cook, stirring often, until
toasted, 3 minutes. Pour into rice. Add parsley and fluff rice with fork. Serve hot.

Nutted Wild Rice
1 cup
5/4 cup
1 cup
1 cup
114 tsp

Wild Rice
Chicken Broth/ stock
Pecan Halves
Yellow Raisins
Salt

1

14 cup
4
14 cup
V3 cup

Orange Rind, grated
Mint, chopped
Green Onions, chopped
Olive Oil
Orange Juice, fresh

Rinse rice in cold water. Bring rice and chicken stock to a boil; simmer
uncovered for 45 minutes. Drain. Combine rice with all other ingredients; toss gently.
Adjust seasonings to taste and let stand for 2 hours. Serve at room temperature.
Dora DuPont

Spinach and Rice
1 cup
1% cup
3-4 tbs
1 bunch
14 cup

Brown Rice
Water
Olive Oil
Spinach,
Celery, chopped

1 can
1

2-3

Tomatoes, 15 oz.
Vidalia Onion, chopped
Garlic, cloves, chopped
Oregano to taste

Rinse and chop the spinach into large pieces.. Heat the olive oil. Add the onion
and celery. Stir, saute for 3-4 minutes stirring occasionally. Add the oregano and sliced
mushrooms and saute for 3-4 minutes more, stirring as needed. Add the spinach and garlic
and cover. After 5 minutes stir. Add the tomatoes. Once spinach is cooked down and
everything is simmering, add the rice. Stir, cover, simmer on low heat. Continue cooking
for 5-10 minutes, stirring occasionally.
Cynthia Frost

M
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Easy Vegetable Frittata
2 tbs
1 pkg
1 tbs
8

Olive Oil
Italian-style Vegetables, 16 oz.
Water
Eggs

'/2 tsp
3 tbs

11

Italian Herb Seasoning
Salt & Pepper to taste
Parmesan Cheese

Preheat oven to 400°F. In a large nonstick oven proof skillet, heat 1 tablespoon
of olive oil over medium-high until hot. Add the frozen vegetables and water and cover.
Cook, stirring often, until heated throughout and all the liquid has cooked off. In bowl,
beat together the eggs, herbs, salt, and pepper. Add the remaining 1 tablespoon olive oil
to the skillet. Pour the egg mixture over the vegetables and cook over medium-low heat,
stirring every now and then, for 3 minutes, or until the edges are set. Sprinkle the
Parmesan over the top. Transfer the skillet to the oven and bake for 8-10 minutes, or until
the omelet is set.
Dora DuPont

Layered Dinner
6
1
2
1
1
1 cup
1 cup
Vz cup
1 cup

Potatoes, sliced
Onion, sliced
Carrots, sliced
Bell Pepper, sliced
Zucchini, sliced
Corn, frozen or fresh
Peas, frozen or fresh
Mushrooms, sliced
Broccoli, sliced

2 Vz cups
% cup
1 tsp
1 tsp
1 tsp
2 tsp
1/8 tsp
2 tbs

Tomato Sauce
Tamari, low-sodium
thyme
Dry Mustard
Basil
Chili Powder
Sage
Parsley flakes

Crock pot layer vegetables in order given. Mix together ingredients for sauce and
pour over vegetables. Cook six hours on high or 12 at low.

Green Beans With Swiss Cheese Sauce
1 tbs
1 tbs
Vz tsp
Vz tsp
VB tsp
Vz cup

Butter
flour
Salt
Sugar
Pepper
Milk

Vz tsp
Vz cup

2 can
Wz lb
VB cup
2 tbs

Onion, grated
Sour Cream
Green Beans, whole, drained
Swiss Cheese, shredded
Com Flakes, cmshed
Butter, melted

In small pan, melt butter. Blend in flour, salt, sugar, and pepper. Cook, stirring;
add milk. Remove from heat and stir in onion, sour cream, and cheese. Combine sauce
with green beans and turn into casserole. Top with combined cornflakes crumbs and
butter. Bake at 400°F.. For 20 minutes.
Betty Hill
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1 cup
1 cup
1 tsp

Baked Rice
Rice, raw
Milk
Salt

5

1 cup
Z2 stick

Water
Butter

In a casserole dish; mix the first four ingredients together and stir, then add the
Z2 stick of butter. Bake at 400°F. for 45-60 minutes. "DO NOT COVER THE POT".

Raifa Dimetry

Brown Rice with Mushrooms
1
Vicup
1 can

Onion, chopped
Butter or Margarine
Beef Bouillon Soup or Broth

1 cup
lean

Uncle Ben's Rice
Mushrooms, small

Pre-heat oven to 350°F. Put butter and chopped onion in a 13"x9" baking pan.
Place pan in oven until butter is melted. Remove from oven and add soup, rice and
mushrooms. Stir until evenly distributed. Cover with aluminum foil and put in oven, bake
for 60-75 minutes, until all liquid is absorbed by the rice. Easy to make and reheats very
well.
Carrie Mitchell

Cajun Corn, Rice, and Red Beans
leup
leup
leup
2
1 can
1 tbs

Green Pepper, chopped
Red Pepper, chopped
Onion, chopped
Garlic cloves, sliced
Red Beans, 15 oz., rinsed
Olive Oil

1 tsp
2 cup
lean
1 pkg
2-6

Cajun Seasoning or Chili Powder
Instant White Rice
Vegetable Broth
Corn, frozen, 16 oz.
Salt & Pepper, to taste
Hot Pepper Sauce, drops

In a large deep heavy skillet, heat olive oil over high heat until hot. Add the
peppers, onion, garlic, and Cajun seasoning. Stir to coat with the oil and cook for 3
minutes, until softened slightly. Add the rice and stir to coat. Add the broth and bring to
a boil, covered. Stir in the corn and beans and cover the pan. Remove the pan from the
heat and let stand for 5 minutes. Season with salt and pepper and hot sauce.

Okra with Spicy Tomatoes
1 can

Tomatoes w/ mild Green Chiles, diced

1 pkg

Okra, sliced frozen

In large saucepan, combine the tomatoes and okra. Bring to a boil, covered,
reduce the heat to a simmer, and cook, separating the slices of frozen okra with a spoon,
for about 8-10 minutes, or until okra is cooked. This is good to serve with the above rice
dish.

m
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1 lb.
Vi cup
14 cup
1 can
1 cup
V* cup
14 cup

Spanish Rice Bake

li

1 tsp
1 tsp
14 tsp
14 tsp
1 pinch
14 cup
2 tbs

Brown Sugar
Salt
Cumin
Worcestershire Sauce
Pepper
Cheddar Cheese, shredded
Cilantro, chopped fresh

Beef, ground
Onion, chopped
Bell Pepper, chopped
Tomatoes, 16 oz
Water
Rice, raw
Chile Sauce

Preheat oven to 375°F. Brown the ground beef in a large skillet. Drain excess
fat and transfer beef to a large pot over medium low heat. Stir in the onion, bell pepper,
tomatoes, water, rice, chile sauce, salt, brown sugar, cumin, Worcestershire sauce and
black pepper. Let this simmer for about 30 minutes, stirring occasionally, then transport
this to a 2 quart casserole dish. Press down firmly and sprinkle with the shredded cheddar
cheese. Bake for 10-15 minutes or until cheese is melted and bubbly. Garnish with
chopped fresh cilantro.

Pan-Grilled Risotto with Mozzarella & Basil
6 tbs
2tbs
2
1
1 cup

Butter or Margarine
Olive Oil
Onions, chopped
Clove Garlic
Arborio or White Rice, raw

114 cup
1 14 cup
% cup
14 lb
2 tsp

Chicken Broth
Water
Parmesan Cheese, grated
Mozzarella cheese, diced
Basil Leaves

In a 3-4 quart pan melt 2 tablespoons of butter with olive oil. Add onions and stir
often until golden brown, 8-10 minutes. Add garlic and rice; stir until rice is opaque, about
3 minutes. Add broth and water; stir occasionally until boiling. Reduce heat and simmer,
uncovered, until rice is tender to bite and liquid has been absorbed, 25-30 minutes; stir
often to prevent sticking. Remove from heat and cool 25-30 minutes. Stir in 14 cup
Parmesan, mozzarella, and basil. Line a 9"xl3" dish with foil. Scrape rice into foil and
spread smooth. Chill until firm. Invert rice onto a board; carefully peel off foil. With knife,
cut into 3" squares. Melt 1 teaspoon butter in frying pan' cook squares in pan until golden
brown, about 3 minutes. As cooked, transfer to oven proof platter. Keep in warm oven.
Sprinkle tops with remaining Parmesan cheese.

Mango Infused Jasmine Rice
1 cup
2

Jasmine Rice, raw
Ripe Mangoes

1 can
14 cup

Coconut Milk, 8 oz.
Sugar

Peel and core mangoes. Dice one of the mangoes into 14" -14" cubes and reserve.
Puree the other mango in a food processor with sugar and reserve. Cook Jasmine Rice
according to package directions, but replace 1 cup of water with the coconut milk. Stir in
pureed mangoes during the last minute of cooking. Remove from stove and cool
immediately. Stir in diced mangoes and serve. Note: If using canned mangoes, stir in the
syrup that the mangoes are packed in for added flavor. Yield: 8 14 cup servings.
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RICE BASICS

Rice comes in many different shapes, sizes and colors. It varies in its cooking
characteristics and subtle flavor.
Long grain Kernels are 4 to 5 times longer than they are wide, and cooked
grains are separate, light and fluffy. Often used in recipes requiring a distinct shape and
texture.
Medium grain A shorter, wider kernel than longgrain. Cooked grains are moist
and tender and have a greater tendency to stick together. This rice is good for puddings,
custards or molded-rice dishes. It is often used in place of short grain in sushi since it's
more readily available.
Short grain Plump, almost round grains that are soft and cling together when
cooked. Often used for sushi.
Sweet Also called sticky rice, these short, plump, opaque kernels lose their shape
when cooked and become glutinous and very sticky. Although not sweet, it's so named
because it's used almost in Asian desserts.
Brown Rice kernels with the outer hull removed, but not the coating of bran that
gives it a tan color, chewy texture and nut like flavor. It's slightly more nutritious than
white rice. Good in stuffings, hearty salads and vegetarian entrees.
Wild This isn't rice at all but a long-grain marsh grass. Dark, almost black, grains
expand to 3 to 4 times their size when cooked, so 1 cup provides between 6 and 8
servings.
Parboiled Also called "converted," the rice has been treated by a special process
that results in extra-separate, fluffy grains when cooked. Available in both white and
brown varieties.
Precooked Rice that has been cooked and dehydrated so that boiling water can
penetrate the grains more readily, cooking them in a shorter time. Available in white,
brown, wild rice and blends. Also known as "instant."
Arborio Large bold rice that originated in Italy. Grains are translucent and
plump with a characteristic white dot in the center. Most often used in risotto, it develops
a creamy texture around a chewv center.
Basmati Aromatic long-grain rice native to India, when cooked, grains sweii
only lengthwise, resulting in long, slender grains that are dry, separate and fluffy. Often
used in pilafs and curries. The aroma and flavor are similar to popcorn.
Jasmine Long-grain fragrant rice native to Thailand. Similar to basmati in flavor
and aroma. When cooked it's soft, moist and somewhat sticky. Good for rice desserts.

1
1
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5 slices
1
1
'/2
1 cup

Red Rice
Bacon, fried crisp
Onion, chopped
Garlic clove, crushed
Bell Pepper, diced
Rice, raw

2 cup
Vi tsp

'/> tsp
Vb tsp
1 tbs

i

L

Tomatoes, peeled, chopped
Salt
Pepper
Cayenne Pepper
Worchestershire Sauce

In a skillet, fiy bacon until crisp. Set aside on paper towel; crumble. Saute in
bacon drippings the onion, garlic and bell pepper for 3-5 minutes. When the onion softens
and begins to change color, pour in rice. Stir in tomatoes and spices; simmer 10 minutes.
Stir occasionally to let flavors blend. Add hot water if dry; should be moist, but not runny.
Transfer to a 1-quart casserole sprayed with Pam. Add bacon and stir well. Cover and
bake for 45 minutes in a 450°F. oven.

VEGETABLE TIME TABLE
Asparagus Tips:
Artichokes, French:
Bean, Lima:
Beets, young:

Beets, old
Broccoli, flowerets:
Broccoli, stems:
Brassel Sprouts:
Cabbage, chopped, cut:
Cauliflower, whole:
Cauliflower, flowerets:
Carrots, cut across:
Celery, cut in lengths:
Com, green, tender:

Com on the Cob:
Eggplant, whole:

Onions
Parsnips:

Peas, green:
Peppers:
Potatoes, depending on size:
Potatoes, sweet:
Scalloped potatoes:
Pumpkin in cubes:

Spinach:
Squash in cubes:
Tomatoes, depending on size:
Turnips, depending on size:

Boiled
Boiled
Steamed
Boiled
Steamed
Boiled
Steamed
Baked
Boiled or Steamed
Boiled
Boiled
Boiled
Boiled
Steamed
Boiled
Boiled
Boiled
Steamed
Boiled
Steamed
Boiled
Steamed
Baked
Boiled
Steamed
Boiled
Steamed
Baked
Boiled
Steamed or Baked
Boiled
Steamed
Baked
Boiled or Steamed
Boiled
Steamed or Baked
Boiled or Steamed
Baked
Boiled or Steamed
Baked
Baked
Boiled
Steamed
Raked
Boiled
Steamed
Boiled
Baked
Boiled
Baked
Boiled
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10-15 minutes
40 minutes
45-60 minutes
15-35 minutes
60 minutes
30 minutes
60 minutes
70-90 minutes
1-2 hours
5-10 minutes
20-30 minutes
20-30 minutes
10-20 minutes
40 minutes
20-30- minutes
8-10 minutes
20-30- minutes
40 minutes
20-30- minutes
45 minutes
8-10 minutes
15 minutes
20 minutes
8-10 minutes
15 minutes
30 minutes
40 minutes
45 minutes
25-40 minutes
60 minutes
25-40 minutes
60 minutes
60-75 minutes
5-15 minutes
20-30 minutes
30 minutes
40 minutes
45-60 minutes
40 minutes
45-60 minutes
60-90 minutes
30 minutes
45 minutes
60 minutes
8-10 minutes
2.Q minutes
20-40 minutes
60 minutes
5-15 minutes
15-40 minutes
25-40 minutes
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Helpful Hints

Vegetable Storage Guidelines:
For maximum flavor and nutritive value, use fresh vegetables within a few
days of purchase. To prevent flavor and odor penetration and to minimize water loss,
store different types of produce (except tomatoes, potatoes, and onions) in closed
plastic bags in refrigerator. To prevent wilting and flavor change, rinse green, leafy
vegetables under cool water, and drain thoroughly. Wrap in paper towels, place in
plastic bags, and refrigerate. Corn, beans, peas, and other vegetables will lose
sweetness as sugar in their tissues turns to starch. Store dry and unwashed in plastic
bags in refrigerator.
How to Roast Bell Peppers:
Roasting peppers intensify the flavor and make it easier to remove the skin.
To roast peppers, place them whole on a large baking sheet. Bake at 500°F. for 20
minutes or until the skin is blackened and charred. Immediately place the peppers in
a paper bag, and seal the top. Refrigerate the peppers 10 minutes or until they cool.
Peel away the skin of the peppers with your fingers, and discard the seeds.
Corn Tips:
If it is necessary to store fresh corn, buy it in the husks and store it in the
refrigerator. To select fresh corn, look for fresh green husks, dry silks, and even rows
of plump kernels. To test the freshness of the corn at the market, pop a kernel with your
fingernail. If the milk is watery, then the corn is immature. If it is thick and starchy,
the corn is old. The yield of kernels cut from corn-on-the-cob will depend upon the size
of the ears. Generally, two average-size ears of corn will yield about one cup of
kernels.
Fresh Garlic:
A few simple guidelines can help you select the best garlic. Look for firm
bulbs that have a dry skin. Avoid any that have green sprouts forming. Pass over any
that have brown spots. Store the garlic in an open container in a cool dark place away
from other foods (especially potatoes and onions).
Squash Tips:
Use a stiff vegetable brush to scrub vegetables rather than peel them. Peeling
is not necessary for may vegetables, such as the different types of squash, and it causes
a loss of vitamins found in and just under the skin. Winter squash is mature when you
cannot pierce the skin with your thumbnail. If the squash has a soft skin, it means the
squash is old and past its peak. When selecting yellow squash, be sure to look at the
stem; it can indicate the quality of the squash. If the stem is hard, dry, shriveled, or
darkened, the squash is not fresh .
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Steps For Cooking
Be a successful cook!
Begin by reading your chosen recipe from start
to finish. Make sure you understand exactly
what you're supposed to do. If you don't, ask
an adult to explain it to you.
Make sure you have all the ingredients. If you
don't, make a list of what you need. Ask an
adult to help you buy them.
Gather all the necessary equipment.
Measure the ingredients accurately.
In general, finish one recipe step before you
start another.
Practice good food-safety habits.
When you're finished, put away all the
ingredients and equipment. Wash and dry the
dirty dishes (or load them in the dishwasher).
Wipe off the counters and tables.
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Wait until the whole family is seated and mom or dad say you may
begin eating. You may even want to help seat a special friend when
you have one.
Always wash your hands before coming to the table.
Share in the table conversation. Say "excuse me" if you must
interrupt when someone else is talking or telling a story.
Talk about nice subjects. Maybe you could tell about the new
friend at school or how you school did in sports.
Be interested in what others have to say and they will listen when
you share what you are interested in.
Say "please" and "thank you" when you want something to be
passed to you. Do not reach in front of others.
Keep you arms and elbows in your lap while eating; don't rest them
on the table.
mace your Knne and fork across the top of your piate when you are
finished eating.
Wait for the family to finish eating and then offer to help clean up.
Don't play with your food or take to large a bite. Chew your food
with your mouth closed, no one wants to see your food.

M
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Do Be A Safety Monitor
In Tbe %hi
Follow these tips to become a responsible cook.
Always read through the recipe with your adult helper so you can
ask questions.
Wear an apron to keep your clothes clean. Don't wear shirts
with long, loose sleeves. If your hair is long, tie it back. Long
sleeves or long hair can get in the way while your cooking and
cause accidents!
Wash your hands with lots of soap and water before you start.
Keep your hands dry while cooking so you can have a good grip
on your utensils.
Keep a damp cloth or paper towel nearby to wipe up spills.
Wiping up spills when they happen prevents accidents.
Always use pot holders to handle hot items. Remember,
anything you take from the oven, microwave oven, or stove will
be hot and will stay hot for awhile.
Know where the first aid kit is. If you touch something hot,
immediately hold your hand under cold water.

B
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Always pick up a knife or kitchen scissors by the handle. Leave
all sharp items on the counter until you are ready to wash them.
If you put them in a sink full of soapy water, you may cut
yourself.
Use a cutting board when cutting up vegetables, raw poultiy,
meat, or fish, (plastic board is best) Wash the board with soapy
water after every use and before using it with another type of
food.
Never put cooked poultry, fish or meat on the same board or
container unless you have washed it well first.
Wash fresh fruits and vegetables with water only (no soap)
before eating or preparing them.
Use only fresh foods. Spoiled foods can smell, look, and taste
normal, but even a small bite could make you ill. If in doubt, ask
an adult.
Don't use cracked or dirty eggs. Harmful bacteria may have
contaminated them.
Be sure to wash your hands, the equipment, and the counter top
after working.
Always have dry hands when using electrical appliances. Make
sure the electric mixer is unplugged when putting in or taking out
the beaters.
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Cooking Terms
Let's Learn the Lingo!

Knowing these basic terms
will help beginning cooks.
Bake: Cook food in the oven
Beat: Beating is used to add air to a mixture and make it
smooth. To beat by hand, mix the food with a fork or a
wooden spoon in a fast up-and-down motion. You can also
use a rotary beater or electric mixer.
Boil: Cook food on top of the stove over high heat so lots of
bubbles form quickly then break at the surface.
Broil: Cook food by direct heat under a broiler in an electric
or gas oven.
Brown: Cook food until it starts to turn brown on the
outside.
Chop: Use a sharp knife - ask an adult to help you - and a
n **/-! X.XT1iiOL OllW
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pieces about the same thickness. Then cut the slices into lots
of small pieces that are about the same shape, but they
should be about the size of peas. You also can chop foods
with an electric blender or food processor; again, ask an
adult for help.
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Combine: Mix ingredients together.
Cool: Let food stand on the counter (on a hot pad or wire
cooling rack) until it is no longer hot.
Cover: Put plastic wrap, foil, waxed paper, or a bowl cover
over a dish of food to keep the air out. It helps prevent food
from spoiling.
Crack an egg: Tap the egg on the side of a bowl. Working
over a bowl, pull the eggshell halves apart and let the egg
white and yolk fall into the bowl. If eggshell pieces fall into
the bowl, lift them out with a spoon.
Dash: A dash of an ingredient is a small amount- much less
than Vs teaspoon. To add a dash of an ingredient, just
sprinkle a little out into your palm. Then add it to the
mixture.
Dissolve: Stir a dry ingredient (like sugar) into a liquid (like
water) until it disappears.
Drain: Set food in a colander or sieve so the liquid separates
form the solid portion.
Fold: Carefully mix two or more foods by stirring gently to
avoid removing air from the mixture.
Grade: Rub an ingredient across the smallest holes on a
grater to break the ingredient into the smallest pieces
possible.
P
El
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Grease: Put some shortening, butter, or margarine on a small
piece of paper towel or waced paper. Rub the shortening
evenly on the inside of the pan. You can also use nonstick
cooking spray, which comes in a can. Greasing a pan keeps
food from sticking to it. Sometimes a coating of flour is also
necessary. Add a small amount of all-purpose flour to the
pan after it is greased. Working over the sink, gently rotate
and tap the pan until the greased area is coated with flour.
Knead: Working with the dough on the counter, use your
hands to push against the dough. Then fold the dough, turn
it, and push against it again to make it smooth.
Measure: Allot a specific amount of an ingredient.
Melt: Turn a solid into a liquid by heating it.
Menu: a list of food to be served at a meal. It should
include something from each basic food group in the Food
Guide Pyramid.
Mix: Stir ingredients together so the mixture looks the same
all over.
Peel: Remove the outer skin from vegetables or fruits using
a vegetable peeler (as with carrots and potatoes) or your
hands (as with oranges and bananas).
Shred: rub an ingredient across a shredder to make long,
thin pieces. (Shredded cheese, for example, is what you put
on a pizza).

aL
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Sift: Put a dry mixture (like powdered sugar) through a
sifter or sieve to break up the lumps.
Simmer: Cook food on top of the stove over high heat
until lots of small bubbles come to the surface and break
gently. Then turn the burner to low. Cover the mixture
with a lid, if it says to in the recipe.

Slice: Use a sharp knife -ask an adult to help you - and a
cutting board. Holding the food firmly on the board, cut a
thin piece off the end. Repeat until all the ingredient is cut
into pieces of about the same thickness.
Stir-fry: Quickly cook food in a small amount of oil in a
hot skillet or wok.
Toss: Mix ingredients lightly in a bowl by lifting them
with two spoons, two forks, or your hands, then letting
them fall back into the bowl.

1
1

119

1

r

I
1 tbs
1 cup
1 cup
1 can
1 can

Daffy's Dinner Dish
Butter
Green Bell Pepper, chopped
Onion, chopped
Chicken & rice Soup
Tomato Soup

'4i cup
1 lb
1
1/s cup
2 slices

®
Water
Beef, ground
Egg
Milk
Bread

Melt butter in a large saucepan over medium heat. Saute green pepper and onion
for 5 minutes, or until tender. Stir in the tomato soup, chicken & rice soup and the water
and bring to boil. Reduce heat to low and allow to simmer. Meanwhile, in a separate bowl,
combine the ground beef, egg and milk. Break the bread into very small pieces and add
to the bowl. Mix together well. (Note: Kids love to use their hands to mix this. Be sure
they wash them well before and afterward to avoid any contamination.) Shape the meat
mixture into meatballs and drop them into the soup mixture. Continue to simmer over low
heat, uncovered, for 45 to 60 minutes. Stir occasionally, but be very careful not to break
the meatballs. Serves 6.

Extra Easy Turkey Tortilla Casserole
2 cups
1 can
1 can
lean

Turkey -cooked & cut in chunks
Black Beans, rinsed & drained
Cream of Chicken Soup
Soup can of Milk

4
1 can
10
2 cup

Green Onions thinly sliced
Mild chiles - chopped
Com Tortillas, torn in pieces
Sharp Cheddar Cheese

Preheat oven to 350°F. In large bowl, stir together turkey, beans, soup, milk,
chilies and green onions until well blended. In 9"xl3" glass baking dish, scatter one-thir
of the torn tortillas and one-third of cheese. Evenly spoon over half the turkey mixture,
then another third of tortillas and cheese. Add remaining turkey mixture, spreading to
edges. Scatter remaining tortillas and then remaining cheese over top. Bake, uncovered,
until hot and bubbly, 1 hour. Let stand 10 minutes before serving. Serves 4-6

Four-Veggie Roast
2
1 14 cup
5-6
1
1 tbs

2 tsp

Carrots - large
Green Beans - fresh
New Potatoes - small
Onion - small
Olive Oil

2
1 tsp

Soy Sauce
Cloves Garlic, minced
Fresh Ginger - grated
Black pepper, to taste

Preheat oven to 425°F. Thoroughly wash vegetables. Trim and peel carrots, and
cut carrots, on the bias into slices not quite Vi inch thick. Using kitchen scissors or a small
paring knife, snip the tiny ends off green beans. Using hands, snap beans into pieces about
2 inches long. Using a small paring knife, cut new potatoes in naif, reel onion; cut into
wedges. In large bowl combine olive oil, soy sauce, garlic, and ginger. Add all the
vegetables. Stir gently to coat with seasonings. Spread coated vegetables evenly in a 9x
9"x 2"or 8"x8"x2" baking pan. Sprinkle with pepper. Roast the vegetables. Uncovered
for 20 to 25 minutes or until just golden brown and tender.
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1 bag
1 jar

Nacho Snackaroos
Nacho Chips
Salsa, mild

1+cup

[•
Cheddar Cheese, shredded

Open the bag of Nacho chips, and place a single layer on a toaster oven baking
pan. Using spoon put salsa on each chip. Take some shredded Cheddar cheese in your
fingers and sprinkle over the salsa. Put pan of chips into oven. Turn oven to 325°F. Bake
for 10-15 minutes. Watch chips to make sure the cheese doesn't bum. When done ,put
on small plates to eat.
Jane Harkleroad

Nutty Butter
Plastic Sandwich Bags

14 + cup

Walnuts or Pecans - shelled

Here's a bonus recipe that's a tasty breakfast spread for toast, crackers, pancakes
or muffins. Unless you get up extra early, you had better prepare your NUT BUTTER the
day before. Be sure all the shells are removed from the nuts. Put the nuts in a plastic
sandwich bag and seal the opening. If the plastic bag seems thin, put a second or third bag
over the first for strength. Place the bag of nuts on a hard surface, such as a kitchen
counter or cutting board. Pound the nuts with the rolling pin Until they break into small
pieces. Then roll over the nuts with as much pressure as you can. A friend or anyone
strong might help you press down very hard with the rolling pin. As you roll the nuts, the
nut oil will ooze out and mix with the fine bits of rolled nuts to make the NUT BUTTER.
Keep rolling until the butter is as smooth and creamy as you can make it. For extra
creaminess, you can mix a little regular butter with it. Spoon the NUT BUTTER out of
the bag and refrigerate it in a small covered container until ready to use.
Audrey Averett

Date Nut Treat
1 can

Date Nut Bread

1 pkg

Cream Cheese, 3 oz.

Soften cream cheese until soft like butter. Zap it a few seconds in the microwave.
Cut out both ends of the date nut bread can and push out onto a cutting board. Slice into
even rounds V* inch thick. Spread with the softened cream cheese and serve.
Jane Harkleroad
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Fill-your-own Tuna Tacos
2 cans
1 can
1 can
1/3 cup
2 tbs

White Tuna - drained
Kidney Beans, drained
Mexicorn, drained
Mayonnaise
Taco Seasoning Mix

XA cup
% cup
2 cups
1 Vi cups

2 tbs

Lime Juice

12

3A cup

B

Sour Cream
Spicy Salsa
Radishes - chopped
Green & Red Cabbage -shredded.
Cheddar, or Monterey Jack
Cheese - shredded.
Crisp Taco Shells - wanned.

In medium bowl, flake tuna with fork. Stir in beans, corn, mayonnaise, taco
seasoning mix and lime juice. In small bowl, mix sour cream, spicy salsa and chopped
radishes. This makes the Special Sauce. Put cabbage and cheese in separate small bowls.
Put taco shells on platter. Let eveiyone make their own taco by spooning some tuna filling
into a taco shell and topping with cabbage, cheese and Special Sauce. Serves 6

Goldilock's Italian Chicken & Veggie Packets
6
3 cups

Heavy-duty foil
Chicken-breast halves,
trimmed and boned (4-5 ozs.)
Zucchini -thinly sliced

1 can
1 can

Whole Com- drained
Mushrooms, sliced & drained.

1V2 cup

Mozzarella Cheese - shredded.

Preheat oven to 450°F. Set out 2 large baking sheets. T ear off six 12"x18" sheets
of foil. To make packets: coat sheet of foil with cooking spray. Place a chicken breast on
one half, about 3 inches from a short side. Top with A cup sauce, Vi cup zucchini, scant
'A cup com, 2 tablespoons mushrooms and % cup cheese. Fold other half of foil over.
Fold up edges and seal securely; place on baking sheet. Repeat, making 6 packets. Bake
30 minutes. Remove from oven and let stand a few minutes. Open packet and slide
contents onto a plate (these are juicy), and serve. Serves 6.

Hot Diggity Dogs
6
1 can
1 can

Frankfurters
Chili, with or without beans
Whole Kernel Com, drained

6
3A cup

Hot Dog Buns, warmed and split
sauerkraut, rinsed & drained

Prepare frankfurters according to package directions. Meanwhile, in small
saucepan, heat chili and com over medium heat 5 to 8 minutes or until hot, stirring
occasionally. To serve, place frankfurters in buns; spoon 1/3 cup chili mixture and 2
tablespoons sauerkraut, if desired, over each. Serves 6.
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Hot Dog Wraps
2 cans

Refrigerated Crescent Rolls, 8oz.

8

Hot dogs, cheese-filled or plain.

Cut the hot dogs in-half. You now have 16 short pieces of hot dog. Open
Crescent Rolls, separate the dough into 8 rectangles and lay them out on a clean counter
Firmly press the perforations to seal them. Cut each rectangle in half length-wise Place
a hot dog half lengthwise on one end of the dough strip. Fold the dough in half over the
hot dog. Press the short ends to seal them, but leave the long side open and place on an
ungreased cookie sheet. Bake for 11 to 13 minutes or until golden brown. Makes 16.
Jane Harkleroad

Madeline's French Toast
3
Vz cup

1 tbs
Vz tsp

4 slices

French Toast:
Eggs, lightly beaten
Milk
Sugar
Vanilla extract
Bread
Almonds, toasted, slivered

2 cans
1 tbs
% tsp
1
2 tsp

Apricot Topping:
Apricot halves -undrained
Sugar (optional)
Cinnamon - ground
Pinch of nutmeg
Cornstarch dissolved in 1 tbs
water.

In shallow dish, whisk together eggs, milk, sugar and vanilla until blended.
Lightly coat large skillet with vegetable cooking spray; heat over medium heat until hot.
Dip bread into egg mixture, turning to soak both sides; place in skillet. Cook 4 to 5 minutes
or until browned, turning once. Cut each into 4 triangles; arrange on serving plates. Spoon
apricot topping over toast; sprinkle with almonds, if desired. Drain apricots, reserving
syrup. In small saucepan, combine reserved syrup, sugar, cinnamon and nutmeg; stir in
cornstarch mixture, mixing until blended. Bring to a boil over medium-high heat; reduce
heat and simmer 4 to 6 minutes or until thickened and bubbly. Slice apricots; add to sauce.
Heat through; cover and set aside.

Mama Bear's Mini Pizza
2
4 tbs
4

English Muffins
Ketchup
Slices Cheese

Oregano
Parmesan Cheese, grated

Take 2 muffins. Use a fork to split them apart. You will have 4 pieces. Toast
them. Put the pieces on the cookie sheet. Keep the cut side up. Do this to each piece of
muffin. Spread 1 tablespoon of ketchup over each piece. Put a slice of cheese on the
ketchup. Sprinkle 3 pinches of oregano over the cheese. Shank some Parmesan cheese all
over top of each muffin. Put in oven. Bake 10 minutes or til done.

it A?.
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Pippi's Pita Pizzazz

s
4
1 can
6 tbs
1 cup

Pita Breads (6")
Italian-seasoned tomato
paste
Parmesan Cheese
Chicken Breast, cooked

i

1 can sm
1 can sm

Mushrooms, drained & sliced
Ripe Olives, sliced, &rained

1 1/3 cup

Mozzarella Cheese - shredded

Heat oven to 400°F. Spread tops of each pita with approximately 2 tablespoons
tomato paste; sprinkle each with 1' '4 tablespoons Parmesan cheese. Top each in the
following order: 14 cup of chicken, 2 tablespoons mushrooms, 2 tablespoons olives and V3
cup mozzarella cheese. Bake 10 to 12 minutes or until cheese is melted. Serves 4

Papa Bear's Pasta Salad
1 pkg
V3 cup
14 cup
14 cup
3 tbs
1 tsp
14 tsp

12 oz. Wagon Wheel Pasta
Salad Oil
Catsup
Mayonnaise
Cider Vinegar
Sugar
Paprika

14 tsp
14 tsp
6
1 can
1 cup
1

Salt
Pepper
Small Green Onions
Red Kidney Beans, rinsed
Celery, thinly sliced
Red Sweet Pepper, seeded and
cut into 14 - inch squares

Cook pasta according to package directions. Meanwhile, place next 8 ingredients
in a screw-top jar. Cover and shake until smooth. Set aside. Drain the cooked pasta in
a large colander and rinse under cold water until cook; set aside. Snip off the root ends
from the green onions and about 2 inches of the green tops; leave some of the green tops
attached. Snip trimmed onions crosswise into thin slices. In a large bowl gently toss
together, cooked pasta, kidney beans, celery, red pepper, and green onions. Pour on
dressing. Toss until pasta is well coated. Makes 8 to 10 servings.

Cinnamon Toast (Snack or Breakfast)
2

Slices White Bread
Soft Margarine

2 tbs
14 tsp

White Sugar
Cinnamon

Spread the bread slices with margarine. In small bowl, measure the sugar and
cinnamon and stir, put bread slices on a baking tray. Using a spoon, sprinkle the
cinnamon/sugar mixture over the bread. Place tray into the toaster oven. Set dial to broil.
Remove from oven when golden brown. Serve
Jane Harkleroad

Dirt Cake

111
54 cup

1

pkg
54 cup
2 pkg
3 54 cups
lctn

Butter, softened
Cream Cheese, softened (8oz)
Confectioner's Sugar
Vanilla Instant Pudding, 3.5oz
Milk
Whipped Topping - thawed, 12 oz

32 oz
8
1
1
1

Oreo - type Cookies
Gummi Worms
Med. Plastic Flower Pot
Artificial Flower
Small Trowel

Chop cookies very fine in food processor. Mix butter, cream cheese, and sugar
in bowl. In a large bowl mix milk, pudding and whipped topping together. Combine
pudding mixture and cream mixture together. Layer in flower pot, starting with chopped
cookies then cream mixture. Repeat layers. Top with gummie worms (cover them with
some of the cookie "dirt". Chill until ready to serve (overnight is best). Stick artificial
flower in pot before serving. Use the trowel as the spoon for serving.
Jennifer Gerrald

Friendly Monster Portrait
1 cup
1 can
1 can
1 pt

Liquid Pancake Batter
Pineapple chunks (5 14 oz)
peaches (16 oz.)
Strawberries

1
1
1 pkg

Kiwi Fruit (or banana)
Whipped Topping (4oz.)
Cream Cheese, softened (3oz)

Use pancake mix to cook one large pancake on griddle. Remove to plate and set
aside to cool. Drain pineapple chunks and peaches. Rinse and hull strawberries. Peel and
slice kiwi fruit. In bowl, mix together whipped topping and softened cream cheese.
Spread mixture onto cooled pancake. Arrange fruit on pancake to create friendly monster
face. You can use pineapple chunks for teeth, peaches for ears, kiwi for eyes, and
strawberries for nose and hair. You may add other fruits to make your monster scarier.
Serves 2-3.

Sorcerer's Summer Fruit Kebabs
1 can
1 can
1 can
2 cup

8

Fruit Kebabs:
Apricot, halves or Peaches
Pineapple, chunks
Mandarin Oranges
Strawberries, rinsed & stemmed
Bamboo Skewers

1 cup
14 cup
1 cup
1 cup
2

Dips/ Garnishes:
Strawberry Cream Cheese
Coconut*
Chocolate Syrup (real)
Toasted Nuts, finely chopped
Bunches Fresh Mint

Drain all canned fruits, reserving V* cup of peach or apricot liquid. Thread one
of each of the fruits onto bamboo skewers, or thread fruit on sturdy wooden toothpicks.
Refrigerate, covered until ready to serve, up to 4 hours. Use whisk to blend together cream
cheese and reserved canned fruit syrup to make dipping sauce. Refrigerate until ready to
use. Serve fruit kebabs on platter (lined with mint)surrounded by bowls of whipped cream
cheese, chocolate syrup, chopped nuts and coconut. *Optional: coconut can be toasted by
tossing in dry skillet set over medium heat for about 3 minutes until golden and fragrant
Set aside, covered, at room temperature until ready to use.

i
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Shake-It-Up Salad Dressings
Italian Dressing

Zi cup
Vz cup
3
2 tsp
1 tsp
Vi tsp
V* tsp

[•

Buttermilk Garlic Dressing

Salad Oil
Cider Vinegar
Garlic cloves - crushed
Dried Italian Seasoning,
crushed
Sugar
Salt
Pepper

XA

cup
cup
1 tbs
1 tbs
XA

1 tbs
1
1 tsp
Zi tsp
Z& tsp

Mayonnaise
Buttermilk
Cider Vinegar
Green Onions - with tops snipped
Parsley
Clove Garlic, cmshed
Dijon-style Mustard
Onion Powder
Salt.

Place ingredients in a plastic container with a tight-fitting lid. Cover and shake
until smooth. Makes 1 cup each .

Aquarium Gelatin
Ism
1 cup
1 cup
24

Box of Blue or Green Gelatin
Boiling Water
Cold Water
Gummy Fish

1 cup
6

Non-dairy Topping
Fish Crackers (optional)
Clear Plastic Cups

Heat water in sauce pan and bring to a rolling boil. Pour gelatin into
mixing
bowl, add boiling water, and stir for 2 minutes. When gelatin is dissolved, add cold water.
Cool slightly and pour into the plastic cups, dividing liquid evenly. Refrigerate, check
from time to time. When gelatin is partially set, add 4 gummy fish to each of the cups.
Refrigerate for 2 hours, or until gelatin is firm. Serve with a spoon of non-dairy topping
on top of each cup (for the ocean foam). Top with a fish cracker, if you like. Serves 6
Jane Harkleroad

Caramel Popcorn
1 cup
1 st.
Vi tsp

Un-popped Popcorn
Margarine
Baking Soda

% cup
lA tsp

White Corn Syrup
Salt

Pop the popcorn. Put it into a paper bag that will hold it all. Put the next 4
ingredients into a microwave dish and bring to a boil. Boil for about 2 minutes. Remove
from the microwave and add the baking soda. Whip the mixture with a fork until frothy.
Pour this mixture over the popcorn, close the bag and shake well. Put the bag in the
microwave oven for 45 seconds. Remove and shake well. Do this several times. (To get
the moisture out) Pour popcorn into a large container and stir continually until cool. Share
with your family.
Jane Harkleroad
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Carob Peanut Clusters
1 cup
1 cup
3 tbs
Vz cup

Quick-cooking Rolled Oats
Sugar
Carob Powder
Evaporated Milk

V* cup
yA cup
Vz cup

Margarine or Butter
Peanut butter
Peanuts

Place oats in a 15"x 10" x 1" baking pan. Bakein350°F. oven 15 to 20 minutes;
stir occasionally. Combine sugar and carob powder in a saucepan. Add milk and
margarine. Bring to rolling boil over medium heat. Boil gently 1 minute; stir constantly.
Remove from heat. Stir in peanut butter. Pour carob mixture over oats and peanuts in
bowl. Stir to mix. Let cool slightly. Drop by teaspoons onto waxed paper. Chill. Makes 36.

Chocolate "Cookies"
1 pkg.
2
Vi cup
VA cup

Dark Chocolate Fudge Cake
Mix
Eggs
Margarine, melted
Brown Sugar, packed

1 tsp

Vanilla Extract

1 cup
'A cup

Chocolate Chips
Pecans or Walnuts - chopped

Preheat oven to 350° F. Grease cookie sheets. In large bowl cream together
butter and brown sugar. Then add eggs«one at a time and mix until fluffy, add vanilla and
mix. Now add cake mix a little at a time stirring in between each addition. Stir in
chocolate chips and chopped nuts. Use a measuring tablespoon to drop level spoons of
cookie batter on the greased cookie sheets. Bake for 12 minutes for chewy, puffy
' cookies" or 14 min. for crisp "cookies". Cool on cookie sheets for 2 minutes, remove to
cooling racks. Cool completely. Store in airtight container.
Jane Harkleroad

Dessert-In-A-Can for the Campfire
1 pkg
1
LA cup

Cake mix plus -any flavor
Can of fruit
Margarine, soft

Empty Tuna Cans - clean
Aluminum foil 6" squares

Mix cake mix according to directions on package. Grease inside of tuna cans
with margarine. (Do not use cat food cans.) Put a layer of fruit on the bottom of the can.
Top with cake mix (do not fill to the top). Cover with foil and cook over coals for 30
minutes. Be careful - make sure you let it cool a little before digging in.

Dumbledore's Anricot Bowline Bails
% cup
% cup
VA cup
LA cup

Grape Nuts Cereal
Graham Crackers -finely crushed
Dried Apricots finely snipped
Pecans - finely chopped

% cup
VA cup
1 tbs

Powdered Sugar - sifted
Light Corn Syrup
Orange Juice or water

Combine cereal, crackers, apricots, nuts, and XA cup sugar. Stir in syrup and juice.
With buttered hands, shape into VA " balls. Roll in remaining powdered sugar. Makes 36.
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Easter Story Cookies
1 cup
1 tsp
3
Va tsp

Whole Pecans
Vinegar
Egg Whites
Salt

1 cup
1
1
1

I
Sugar
Ziplock bag
Wooden Spoon, some tape
Bible

Preheat oven to 300° F. (This is very important - don't wait until you're half done
with the recipe)! Put pecans in ziplock bag and let a child beat with the wooden spoon to
break into small pieces. Explain that after Jesus was arrested, he was beaten by the roman
soldiers. Read John 9:1-3.
Let the child smell the vinegar. Put the vinegar into a mixing bowl. Read John
19:28-30. Add egg whites to vinegar. Eggs represent life. Explain that Jesus gave His life
to give us life. Sprinkle a little salt into the child's hand. Let him/her taste it and brush the
rest into the bowl. Read John 10:10-11.
This represents the salty tears shed by Jesus' followers, and the bitterness of our
own sin. Read Luke 23: 27.
So far, the ingredients are not very appetizing. Add the sugar. This is the
sweetest part of the story Jesus died because He loves us. He wants us to know and belong
to Him. Read Ps. 34:8 and John 3:16.
Beat ingredients with a mixer at high speed for 12 to 15 minutes until stiff peaks
are formed. The color white represents purity in God's eyes of those whose sins have been
cleansed by Jesus. Read Isa. 1:18 and J ohn 3:1-3.
Fold in the broken nuts, drop by teaspoons onto a waxed paper covered cookie
sheet. Each mound represents the rocky tomb where Jesus' body was laid. Read Matt.
27:57-60.
Put the cookie sheet in the oven, close the door and turn the oven OFF. Give the
child pieces of tape and seal the oven door. Jesus' tomb was sealed. Read Matt. 27:65-66.
GO TO BED! They may feel sad to leave the cookies in the oven overnight,
Jesus' followers were in despair to find the tomb sealed. Read John 16:20, 22.
On Easter morning, open the oven and give everyone a cookie. Notice the
cracked surface and take a bite. The cookies are hollow! On the first Easter, Jesus'
followers were amazed to find the tomb open and empty. Read Matt. 28:1-9.
Share The Easter Cookie Story With Your Friends.
Jane Harkleroad
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Lemon Sicles
Vanilla Yogurt (6oz.)
Orange Juice concentrate (6 oz)

I

2 V2 cups
1 tsp

Low-Fat Milk
Vanilla

Put all the ingredients into a blender. Blend until frothy. Pour into popsicle
molds or small paper cups and freeze. Cover each mold or cup with a small square of tin
foil. Cut a small slit in the middle of the foil. Insert a popsicle stick. Freeze. If using a
paper cup, to eat, tear away the paper cup like a peeling.
Jane Harkleroad

Peanut Brittle
1 cup
2 cups
1 cup

White Karo Syrup
Raw Peanuts
Water

2 cups
1 tsp
2 tbs

Sugar
Soda
Unsalted Butter

Combine sugar, syrup and water in pot, cook until hard ball forms when dropped
in water. Add peanuts; let cook until peanuts turn light brown. Add butter, and soda, pour
mixture into a large greased pan. Let cool. Break into pieces. You may add some coconut
if desired.
Lillian L. Brown

Peanut-Butter Chip Fudge
2 cups
1 V3 cup

Peanut-butter chips (12 oz.)
Sweetened Condensed Milk

1 tsp

Vanilla

In top of double boiler over hot (not boiling) water, combine peanut butter chips
and sweetened condensed milk. Heat, stirring occasionally until chips are melted. Remove
from heat, stir in vanilla. On a piece of heavy duty aluminum foil (18 X 20 in.) Spread
fudge evenly to one-quarter inch thickness. Cool fudge about 30 minutes; cover with
plastic wrap. If necessary; smooth surface of fudge with rolling pin. Chill fudge in
refrigerator until firm; cut into desired shapes with cookie cutters.

Peanut Butter Pineapple Burritos
54 cup
12
1 can

Peanut Butter
Flour tortillas (6-7 in.)
Crushed Pineapple, drained 21 oz

2
1 cup
1 cup

Bananas, chopped
Kiwi Fruit (2 lg.)
Strawberries, chopped

Spread 2 teaspoons peanut butter on each tortilla. Top each tortilla with 1 tablespoon each
pineapple, bananas, kiwi and strawberries. Sprinkle with coconut. P.oll up tortillas.

1
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Vi cup
1 cup
3
1
214

Hagrid's Hawaiian Bars
Margarine, soften ed
Sugar
Eggs, beaten
Banana, mashed
Flour, all-purpose

1 tsp
1 can
'/« tsp
A cup

Baking Soda
Crushed Pineapple, undrained
Salt
Powdered Sugar
Flaked Coconut

'A cup

i

Beat together margarine and sugar until light and fluffy. Stir in eggs, banana,
flour, baking soda, pineapple and salt until just mixed. Pour into 13x9-inch baking pan,
sprayed with cooking spray. Bake at 350° F, for 25 to 30 minutes or until toothpick
inserted in center comes out clean. Cool 10 minutes. Sprinkle powdered sugar and
coconut over top. Cut into bars.

Elf Nibbles
4 cups
3 cups
ea
5 cups
2 cups

Pretzel Sticks
Oysters & Cheese snack crackers

2 pkg.
'A cup

Butter-flavored mix (5oz)
Warm Water

Wheat Cereal squares
Oat Cereal "O's" (cherrios)

V* cup

Walnuts-broken pieces

'A cup
'A tsp
ea.
2 tbs

Worcestershire Sauce
Onion, Garlic, Curry
Powders & Seasoned Salt
Corn Oil

Preheat oven to 300° F. Coat a large roasting pan or two smaller baking pans with
cooking spray. Put pretzels, oysters, cheese crackers, wheat squares, oat "O's" , and
walnut pieces in the pan. In a bowl, mix together all the remaining ingredients. Pour this
mixture over the pretzel mixture and mix this well with very large cooking spoon. Spread
the mixture as evenly as possible in pan. Bake for 40 minutes. Stir gently every 10-15
minutes. Watch the last 5-10 minutes to make sure that it doesn't burn. Turn mixture out
onto the paper towels to cool. When cool, store in a large storage container with an
airtight lid.
Jane Flarkleroad

Fluffy's Fruit Surprise
2 pkgs
lean
1 pkg

Strawberry flavored gelatin
C r u s h e d pineapple w / j u i c e # 2
Strawberries & Juice (frozen)

3
1
1 V2 cup

Bananas - mashed, large
S o u r C r e a m - V 2 pint
Boiling Water

Dissolve gelatin in boiling water. Then stir in the crushed pineapple with juice,
mawed strawberries with juice and mashed bananas. Stir to blend evennly. Pour
Vi of the mixture into a dish and place in |he refrigerator until firm. Stir and lightly whip
the sour cream with a fork. Spread this over the firm gelatin layer. Pour the remaining
gelatin mixture over the sour cream. Let Jt) all chill for several hours or overnight. Serves
6 to 8. Children will need a grown-up's help.
U LUC
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Harry Potter's Spell-Breaker Candy Squares
2 cups
% cup
1 tsp
Va tsp

Chocolate Chips
% cup
Oatmeal
Sweetened condensed Milk
Vz cup
Chopped Pecans
Vanilla
V* cup
Coconut
Salt
Melt chocolate pieces over hot water. Add remaining ingredients; blend
thoroughly. Spread in greased 8 inch square pan. Chill until firm. Cut in squares.

Hay Stacks
'A cup
Vi cup
12 oz.

Margarine
Peanut Butter, creamy or chunky
Chocolate Chips or Butterscotch

1 can

Chinese Noodles
Powdered Sugar optional

On top of the stove, use a double boiler to melt the margarine, peanut butter, and
chocolate or butterscotch chips. When melted, pour the mixture into a large bowl full of
Chinese noodles. Stir quickly. Drop by the spoonfuls onto waxed paper. Cool until
hardened. Sift powdered sugar over all, if you desire.
Jane Harkleroad

Hermoine's Smoothie Elixir
1 can
lean

Crushed Pineapple undrained (20 oz)
Blueberries (16.5 oz) drained

1 'A cups
1 ctn

Ice Cubes
Lemon Yogurt

In blender container, combine all ingredients; process until smooth. Serve
immediately or cover and refrigerate until ready to serve.

"Krazy Kake"
3 cups
2 tsp.
1 tsp
2 cups
XA cup

2 tsp
1 tsp
2 cups
% cup
1 can

Flour
Baking Soda
Salt
White Sugar
Cocoa

Vinegar
Vanilla
Water
Oil
Frosting or Powdered Sugar

Preheat oven to 350° F. Sift together dry ingredients into 8"x8" baking pan.
Smooth out the ingredients. Use a spoon to push three large holes in the dry mix. In the
1st hole, pour vanilla; in the 2nd, pour vinegar; in the 3rd, pour the oil. Pour water over all
—
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sift powdered sugar on top or spread canned frosting on cake.
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Professor Snape's Pretzels
1 pkg
1 14 cups
1 tbs

Active Dry Yeast
Warm Water
Sugar

1 tsp
1
4 cups

j

Salt
Egg
Flour

Preheat oven to 425°F. Dissolve the package of yeast in 14 cup of warm water.
Mix the remaining water with the sugar and salt and add the yeast water. Add the egg. Stir
in the flour adding 1 cup at a time. Prepare a low working area for the child to knead the
dough. Work the dough briefly and cut off hunks into ropes and form into pretzels or
alphabet letters. Place on a cookie sheet and bake for 12 to 15 minutes. Makes 20 to 25
pretzels.

Quidditch Quick Fruit Cobbler
1 cup
1 cup
1 cup
4 tsp

Flour
White Sugar
Milk
Baking Powder

Vi tsp

1 lg can
14 cup
14 cup

Salt
Fruit, canned or fresh
Water or fruit juice
Butter

Preheat over to 400°F. Generously butter a 9"xl3" pan. Mix together flour,
sugar, milk, baking powder, and salt, and pour into pan. Add any type of fresh or canned
fruit. If the fruit is not very wet add the 14 cup of water. Top with a few pats of butter.
Bake in oven for 12 to 15 minutes.

Riddikulus Power Popsicles
1 can
1 can
14 cup
V2 cup

Mandarin Oranges , well drained
Pineapple Juice
Orange Sherbet, softened
Plain Yogurt

1 pkg
1 tbs
2 tbs
2 tbs

Cream Cheese, softened
Almonds, sliced
Coconut
Honey

Combine all the ingredients in a blender container and blend until smooth. Pour
into 8 3-oz. cups. Insert a popsiclye stick in the center of eacvh cup. Freeze until firm.
Serves 8

Sugar Cookies
1
V* cup

Egg
Sugar

114 cups
2 tsp

Self-Rising flour
Vanilla

Beat egg well, add sugar, stir well, then add flour a little at a time. Add vanilla
and mix weii. Pinch off and roii into small bails and place on greased cookie sheet. Dip
fork into water and press cookie. Bake 8-10 minutes in a 350°F oven. May add one cup
of chopped nuts if desired.

W
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1 cup
%c

Land of Nod Cinnamon Buns
Dinner Rolls, frozen unbaked
Brown Sugar
Instant Vanilla Pudding Mix

2 tsp
3/ cup
4
V3 cup

Cinnamon
Raisins
Butter, melted

Lightly grease a 10" Bundt cake pan. Place frozen rolls into pan and sprinkle
with brown sugar, pudding mix, ground cinnamon and raisins. Pour melted butter over
rolls. Cover with a clean, damp cloth and leave overnight at room temperature. In the
morning, preheat oven to 350°F. Bake rolls for 25 minutes, until golden brown. Turn rolls
out onto a serving plate and serve warm. Easy over night cinnamon buns that are gooey
and rich.

Breakfast Rounds
Vi cup
4
1

Peanut Butter
English Muffins, split & toasted
Red Apple, cored & sliced

'A cup
2 tbs
'A tsp

Brown Sugar
Margarine
Cinnamon

Spread 1 tablespoon of peanut butter onto each muffin half. Top each one with
a few apple slices. In the microwave, melt together the brown sugar, margarine and
cinnamon, stirring frequently until smooth. Drizzle the cinnamon mixture over apple slices
Mmmmmm...

Pasta With Spinach Sauce
1 tbs.
1
2 tbs
2pkgs
3 tbs

Olive Oil
Onion, chopped
Garlic, minced
Spinach, chopped, & thawed (10 oz)
Sour Cream

1 can
V2 cup
1 cup
54 lb

Cream of Celery Soup
Parmesan Cheese, grated
Ham. chopped
Spaghetti

Cook pasta in pot of boiling water until al dente. Drain. Heat oil in a medium
saucepan. Add onions, and ham cook until onion is transparent, 2 to 3 minutes. Add
garlic, and cook for 30 seconds. Stir in thawed spinach. Mix in sour cream, cream of
celery soup, and Parmesan cheese. Reduce heat to low, and heat through. Serve spinach
sauce over spaghetti or egg noodles.

Manicotti
1 pt.
1 cup
3/ cup
4
2

Ricotta Cheese
Mozzarella Cheese, shredded
Parmesan Cheese, grated
Eggs

1 tsp
1 jar
1 bx

Parsley, dried
Salt & Pepper to taste
Spaghetti Sauce
Manicotti Pasta

Cook manicotti in boiling water until done. Drain, and rinse with cold water.
Preheat oven to 350°F. In a large bowl, combine ricotta, mozzarella, and Vi cup of
Parmesan cheese, eggs, parsley, and salt and pepper . Mix well. Pour !/•> cup sauce into
an 11"xl7" baking dish. Fill each manicotti shell with 3 tablespoons cheese mixture, (kids
love to help fill the shells) and arrange over sauce. Pour remaining sauce over top, and
sprinkle with remaining Parmesan cheese. Bake 45 minutes or until bubbly.
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Skillet Fudge

2 sq.
1 !4 cups
2 tbs
2 tbs
1 cup

Unsweetened Chocolate, chopped
Sugar
Butter
Margarine
Chopped Nuts

7 tbs
2 tbs
1 tsp
Ve tsp

Milk
Light Corn Syrup
Vanilla
Salt

Lightly butter an 8" square pan. Combine all ingredients in heavy 11" iron skillet.
Bring to rolling boil; boil 1 minute. Cool 10 minutes. Beat mixture until it looks
somewhat dull; add nuts. Spread in square pan. Cool and cut into squares. * Another
method is to use a teaspoon and drop fudge onto foil or waxed paper.
Jane Harkleroad

Snack P-Balls
8 tbs
8 tbs
1 oz.

Corn Starch
Peanut Butter
Rice Krispie Cereal

1 tbs
1 '/a tbs
2 oz.

Chocolate Chips
Equal
Cold Water

Mix com starch and Equal into peanut butter. Mix in the cold water. Add
chocolate chips; then rice Krispies. Form into 8 round balls of equal size and refrigerate.
Dennis Cardone

Sports Nut Snack Mix
2 qt
2 tbs
lA cup
1 tbs

Popped Popcorn
Butter
Honey
Grated Lemon Peel

'A tsp
1 Vi cup
1 'A cup

Cinnamon
Dark Raisins
Dry roasted Peanuts

Pop our popcorn and pour into large bowl. Melt butter in small saucepan; stir in
honey, lemon peel and cinnamon. Drizzle thhis over the popcorn in a large bowl and toss
gently until popcorn is evenly coated. Add raisins and peanuts and toss gently until well
mixed. * For variety, use orange peeling (grated) in place of grated lemon peel. Makes 2
'A quarts. An excellent TV snack or lunch bag snack.

Tea Cakes
3 cups
1 cup
1 cup
1/3 cup

Flour
Butter or Shortening
Sugar
Milk

1 tbs
4 tsp
2
1 cup

Salt
Baking Powder
Eggs
Raisins

Preheat oven to 375°F. Grease cookie sheet lightly. Sift, flour, salt and baking
powder together. Cream butter and sugar with electric mixer, add eggs and milk and mix
well. Gradually add dry ingredients. Mix in raisins. Roll dough in balls and place on
lightly greased cookie sheet. Bake until golden - about 12 minutes.
Lillian Brown
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Wizard's Banana Lollipops

I

1 cup
V* cup
3-4
2 tsp

Cherrios Cereal
'A cup
Peanut Butter Chips
lA cup
Almonds or Peanuts
Milk chocolate Chips
Finn Bananas
6-8
Wooden ice cream sticks
Shortening
Waxed Paper
Cover cookie sheet with waxed paper. Chop 1 cup cereal and almonds together
on cutting board ( or in processor). Set aside. Peel bananas. Cut across each banana to
make 2 halves. Put ice cream stick in center of each banana half. Set aside. Melt 2
teaspoons shortening in small saucepan over low heat, add XA cup peanut butter chips and
Vi cup chocolate chips. Heat over low heat, stirring all the time, until chips are melted and
mixture is smooth. Remove pan from heat and turn off burner. Dip banana halves in
chocolate mixture one at a time then roll in chopped cereal and almonds. Place on cookie
sheet. Refrigerate until firm; about 30 minutes. Serves 6 - 8 .

Yum-Yum Yummy Cookies
V2 cup
lA tsp

Cake Mix, any flavor
Butter, soft

1 lA -2 tsp

Water

Preheat oven to 350°F. Mix butter and cake mix, add 1 XA teaspoons water and
blend. Dough needs to be stiff but mixes vary so more water may be needed; add by drops.
Roll dough on floured pastry sheet, then cut out cookies. Bake on ungreased cookie sheet
5-8 minutes. Makes about a dozen cookies.

Peanut Butter & Banana French Toast
1
V2 tsp
2 tbs

Egg
Vanilla
Peanut Butter, chunky

2 slices
1
2 tbs

Bread
Banana, sliced
Butter

In a small bowl, lightly beat the egg and vanilla together. Spread 1 tablespoon
of peanut butter on top of each slice of bread. Place the banana slices on top of one of the
slices of bread. Place the other slice of bread on top of the first, to make a peanut butter
and banana sandwich. In frying pan, melt the butter. Dip the sandwich into the egg
mixture and place in the heated skillet. Cook until brown on both sides. Serves hot. Serve
hot with margarine and syrup or sprinkle with powder sugar.
Dora DuPont
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Sl;up
2 tbs
1 tsp
1 tbs
1 tsp
1'A tsp

Kids Favorite Meatioaf
Ketchup
Brown Sugar
Mustard, prepared
Worchestershire Sauce
Salt
Onion Powder

14 tsp
1
1 tbs
'A tsp
l'A
1'A lb

Garlic Powder
IS
Egg
Milk
Black Pepper
Crispy Wheat Cereal Squares
Beef, ground

In a large bowl, combine the ketchup, brown sugar and mustard and mix well.
Remove 4 tablespoons of this mixture and reserve for later for the top of the loaves. To
the mixture in the bowl, add the Worcestershire sauce, salt, onion, garlic, egg, milk and
black pepper and mix together well. Stir in the wheat cereal squares and let stand for 5
minutes Then break up the cereal squares and add the ground beef, mixing well. Shape
the mixture into the mini loaf pans. The kids love the shapes and rave about the taste!!.
Bake at 350°F. For 65 minutes. Brush on reserved ketchup mixture and bake for 15 more
minutes.

Corned Beef Casserole
A lb.
Vi lb
1
1

Elbow Macaroni, uncooked
American Cheese, diced
Onion, chopped
Green Bell Pepper, chopped

1 can
2 cans
2 cups
1 pkg.

Corned Beef, 12 oz.
Cream of Chicken Soup
Milk
Green Peas, frozen

In a large bowl, mix together the macaroni, cheese, onion, green bell pepper,
corned beef, soup, milk and peas. Place in a lightly greased 9"xl3" baking dish and
refrigerate overnight Preheat oven to 375°F. Allow dish to come up to room temperature.
Bake in preheated oven for 1 hour. This is so easy your kids can do it!

Write Your Recipes Here

"Boys and girls the recipes on the next few pages
are fun for you to make, hut-you-can t-eat-them! I
\x/hen you see the Scottie Jog, he s telling you
that the recipes are NOT "to he eaten.

Giant Bubbles
6 cup
2 cup

Water
Dishwashing Liquid

1 cup

Light Corn Syrup
Glycerin if desired

In a large bowl (at least 3 quarts) stir water and corn syrup until combined. Add
dishwashing liquid and stir very gently until well mixed. (Try not to make any bubbles.)
Dip (don't stir) bubble wands into bubble liquid and blow bubbles. Makes a lot (9 cups)
for a lot of fun! *If using an ultra concentrated dishwashing liquid, use only 1 V3 cups.
BUBBLE TIPS: Bubbles are biggest and best on humid days. When using large
bubble wands, pour bubble liquid into a shallow cake pan or pie plate. On windy days,
bubble in sheltered area. To avoid foaming, dip (don't stir) wands in bubble mixture.
While you're enjoying blowing big bubbles, avoid walking on areas slippery with bubble
solution; rinse slippery areas when you're finished. Non toxic, but not for human
consumption. Dishwashing liquid is an irritant. If bubbles get in your eyes, rinse
thoroughly with water.

Gooey-Guke
1
1 cup
Vt cup

Wire Whisk
Assortment
Liquid Food Coloring
All Purpose glue
1 tsp
Borax
Water
Mix together with wire whisk the glue, water, add a few drops of food coloring.
Mix separately V3 cup of water and 1 teaspoon of borax, mix this solution well.. Slowly
pour borax mixture into glue mixture. This will be one THICK liquid mix. Let stand a
few minutes....the GOOP should form. Remove the goop and begin to knead it. The kids
can play with it now.. Store in plastic bags. Repeat for different colors. *NOTE: this will
stain carpets and furniture. Play on top of newspaper and wax paper.

Kool-Aid Clay
1 cup
Vi cup
1 Pkg.

Flour
Salt
Unsweetened Kool-Aid

3 tbs
1 cup

Oil
Boiling Water

Mix together the flour, salt, and Kool-Aid, add the oil and the boiling water. Stir
the mixture until well blended. Remove the dough from the bowl and knead until it forms
a cr*fV Hnnrrh
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Bread Clay
7
7 tsp

Slices White Bread
School Glue

14 tsp
14 tsp

Water
Dish Soap

Cut the crusts off the pieces of bread. Break the bread into small pieces and put
them in a medium sized bowl. Add the glue and mix thoroughly. Add the water and dish
soap and mix until you get a nice clay consistency. If your mixture is too diy, add a bit
more water. You can make shapes and let air dry, which takes about 24 hours.

Cinnamon Ornaments
2 cup
V* cup

Applesauce
White Glue, water soluble
(optional)

1 Va cup

Cinnamon, ground

Mix the applesauce and ground cinnamon together and knead. (This is a dry
mixture that will form as you knead it.) Roll out the dough and use cookie cutters to cut
out the shapes you want. You can use cookie cutters with imprints, also. Lay the forms
on a foil-lined cookie sheet. Use a straw or toothpick to poke a hole near the top of each
shape. Bake at 200° F for one hour, or until hard. For the NO BAKE METHOD: Add
the white water-soluble glue to the dough, roll out, cut the shapes, poke the holes, and
allow to dry for 48 hours on a flat surface that has been covered with foil.
Jane Harkleroad

Flubber Fun
Vt cup
1 cup

Warm Water
White Glue (Elmers)
Food Coloring

2 tsp
54 cup

Borax
Warm Water

Mix together warm water, Elmers glue, and food coloring. In another bowl mix
Borax and warm water. Make sure both are mixed well. Pour first mixture into second
mixture. No need to stir, just reach in and pull out a glob of flubber! Work it for 2 or 3
minutes.

Squeeze Paint
2 cup
154
cup

Flour
Water

54 cup

Salt
Food Coloring

Mix flour, water and salt in bowl. Using a funnel, fill plastic squeeze bottles with
mixture. Old liquid soap bottles are great for this. Add a different shade of food coloring
to each bottle, and shake to mix. Creative Tip: for sparkle paint, add glitter to one or each
bottle.
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Sweet Smeller (Pomander Ball)
Fruit - oranges, apples, lemons or limes.
Whole Cloves
Cinnamon, powdered

[•)

Toothpicks
Cheesecloth
String or Ribbon

Sweet smells make us smile. They trigger the imagination and give us nice
thoughts and fantasies. It is no wonder, then, that sweet smells attract and excite kids.
A pomander ball is an easily made SWEET SMELLER that gives off its perfume for a
long time. Make sweet smellers for yourself or as gifts to place in drawers, hang in closets,
on bedposts, or anywhere you want to have sweet thoughts. Select a piece of fruit that is
ripe, firm, and unbrushed. With a toothpick, punch holes all over the fruit. Press one
clove into each hole until the fruit is completely covered. If you're very young, you will
probably find it easier to punch holes in an apple than in the tough skin of an orange or
lemon.
Cut the cheesecloth into a square large enough to wrap the fruit completely.(Nylon netting
or any loose-weave cloth that permits the scent to escape will also do.) Place the studded
fruit onto the cheesecloth and generously sprinkle powdered cinnamon over it. Enclose
the fruit in the cheesecloth, and tie a string or ribbon around the cloth ends. Hang the ball
where it cannot be disturbed or bruised for a few weeks until it dries out. As the fruit dries,
it shrinks and becomes lighter - the sweet smell will develop and grows stronger. Now it
is readyto hang in your room or to give as a present. Pomander balls keep their fragrano
for a long time. If the sweet smell does become weak, sprinkle the ball lightly with water
and the smell will return.
Audrey Averett
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Simple Cornstarch Paint
Water
Cornstarch

Food Coloring, several drops

Mix water, cornstarch and food coloring in a saucepan. Cook over low heat for
5 minutes, stirring until thick. Remove from heat and cool. Store paint in a plastic baggie
or airtight container when not in use. Creative Tip: You can separate paint into different
re-sealable bowls, and add a different food coloring to each bowl to get several colors of
paint.

Pinocchio's Play Dough
1 cup

Flour

2tsp

V2 cup

Salt

1 cup

2 tbs

Oil

Cream of Tartar
Water
Food Coloring

Kids, please make sure you get an adult's help with this recipe! Heat the oil in
a pot. Remove from heat and stir in all other ingredients (use food coloring). Continue to
cook over low heat until mixture is firm, about 4-5 minutes. Remove from heat, set clay
mixture on wax paper, and let cool.
Jane Harkleroad

Salt Garden
If vegetables grow in a vegetable garden, and flowers grow in a flower garden,
what grows in a salt garden? Salt, of course! But how do you "Grow" salt? Here's how.
Porous Stones or Coal
Warm Water
Salt
1 tbs
Vinegar
Collect a few porous stones or pieces of coal. Porous stones are usually a bit
lighter in weight than other stones of the same size, and some appear to have thousands of
small holes in them. You may have to experiment to learn what types of stones are the
most porous. Fill the bowl (cereal bowl) about half-way with water. Start adding salt to the
water, one spoonful at a time, and stir until it dissolves completely. You can "feel" with
the stirring spoon when all the salt crystals have melted. Continue to add salt until no more
will dissolve in the water. Add about a tablespoon of vinegar to the mixture and stir.
Completely fill the bowl of salty water with the stones you have collected, and put it aside.
In less than a day, salt crystals will begin to "grow" on the tops of the stones, creating an
interesting SALT GARDEN. (The salt crystals grow on the stone because they are porous
and the salty water can flow up into the,. When the salty water reaches the top of a stone,
the water evaporates into the air, leaving the salt crystals behind. The vinegar added to the
salt water helps "clean" the stones so that the water can flow more easily.) Let the salt
crystals continue to grow for several days until all the water in the bowl has evaporated.
You can then remove the salt crystal stones or leave them in the SALT GARDEN.
Audrey Averett
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Sawdust Clay
Sawdust
Dry Wallpaper Paste

Water

Blend thesawdust and the dry wallpaper paste together. Slowly add the water and
stir until your mixture is a clay consistently. Once you have your clay made you can make
shapes, designs, creatures - whatever you want! Let your creations dry at least 24 hours.
Once they are dry you can sand them and paint them!

Scooby's Invisible Ink
1 tsp

Baking Soda

2 tsp

Water

Dissolve 1 tsp baking soda in 2 tsp of water and use this ink to write an invisible
message on a piece of paper. When the ink is dry, hold the paper near a light bulb. The
writing will turn brown and be visible. You can also use lemon juice to write the message.

Silly Slime
Zi cup

White Glue

'/2 cup

Liquid Laundry Starch

Note: This recipe is extremely messy. Be careful around furniture and
carpets!
Pour equal amounts of the glue and liquid starch into a bowl. Stir thoroughly.
Let rest 5 minutes. Knead it with your hands, until it comes together. Just when you think
it is ruined, it suddenly turns into a wonderful long-stranded glob!

Scratch and Sniff Watercolors
1 tbs

Unsweetened Powdered Drink Mix

1 tbs

Warm Water

Mix water and powdered drink mix in small bowl. Repeat this step several times
using different flavors of drink mix to create different colors of paint.
Paint and let dry overnight before scratching and sniffing.

Uncle Fred's Face Paint
1 tsp
'/2 tsp

Cornstarch
Water

Vi tsp
1-2

u

Cold Cream
Drops Food coloring

coloring. Use as washable face paint.
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Dora DuPont
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Carving A Pumpkin
1. Take a firm, big pumpkin that's free from bruises.
Cut a star-shaped lid from the top, tapering the lid so
that it is wider on the rind edge than on the inside (this
helps to keep the lid from falling in if it shrinks).
2. Scoop out the seeds and fibers from the pumpkin's
inside and lid. Dig a small space in the bottom for a
glass cup (which will hold the candle).
3. Carve the mouth, taking care to place it above
where the pumpkin curves so that the face won't
collapse. Next, cut out the nose and eyes. Of course,
there's no rule that you have to carve a face. One way
to make an easy-to-follow guide for cutting any shape
you'd like is to press a cookie cutter into the skin,
leaving behind a imprint.
4. Place a short, fat candle in the candle cup, light it
and set it inside. Always be sure to extinguish the
flame when you're not
watching it.
.

G

Renlace the lid
A_

and watch out for spooks.
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3 cups
2 cups
1 tsp
l tsp
½ tsp
l cup
1 cup

Flour, all-purpose
White Sugar
Salt
Baking Powder
Baking Soda
Butter
Buttermilk

Kentucky Butter Cake
2 tsp
4
¾cup
1/a cup
3 tbs
2 tsp

Vanilla
Eggs
Sugar
Butter
Water
Vanilla

Preheat oven to 325° F. Grease and flour a 1 O" Sundt pan. In a large bowl, mix
the flour, 2 cups sugar, salt, baking powder and baking soda. Blend in buttermilk, I cup
of butter, 2 teaspoons of vanilla and eggs. Beat for 3 minutes at medium speed. Pour
batter into prepared pan. Bake for 60 minutes, or until a wooden toothpick comes out
clean. Prick holes in the still warm cake. Slowly pour sauce over cake. Let cake cool
before removing from pan. To make butter sauce: In a saucepan combine the remaining
¾cup sugar, 1/a butter, 2 teaspoons vanilla, and the water. Cook over medium heat, until
fully melted and combined, but do not boil.
1% cups
¾cup
I¼ cups
6

Almond Cake

White Sugar
Almond Paste (not marzipan)
Butter, softened
Eggs

1 tsp
I cup
I tsp
¼ tsp

Vanilla
Flour, all-purpose
Baking Powder
Salt

Place oven rack in the center of the oven. Preheat oven to 325°F. Line the bottom
of a 9" cake pan with parchment paper, or butter the pan and dust it lightly with flour,
tapping out any excess. With an electric mixer, beat together the sugar and almond paste
until the paste is fmely broken up (the sugar crystals helps break the paste into pieces-so
don't add the butter yet!) Add the butter and beat for a few minutes until light and fluffy.
With the machine running, dribble the eggs into the butter mixture; beat in the vanilla. In
a small bowl, whisk together the flour, baking soda and salt. Using a wooden spoon, stir
the dry ingredients into the batter until just incorporated. Transfer the batter into the
prepared pan and bake for l hour. The baking time may take slightly longer, depending
on the brand of almond paste used. Cool the cake on a rack before unmolding and serving.
I cup
2 cups
5
2 tsp

Margarine
Sugar
Eggs
Baking Powder

Crumb Cake

2 cups
l cup
I tsp
½ cup

Graham Cracker Crumbs
Coconut
Vanilla
Milk

Cream margarine and sugar. Add eggs one at a time. Turn off mixer and add
remaining ingredients. Makes 3 layers. Bake in 350° F. oven for 35-40 minutes. Icing
for Crumb Cake: 1 box 4x sugar, ½ cup margarine, I small can crushed pineapple
(drained). Cream sugar and margarine. Add pineapple and I teaspoon vanilla, add I cup
chopped nuts.
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